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LADY'S DELIGHT 


Jn Preſerving, Phy!ick, Weautifying) 
and Tookery. 
CONTAINING, 


[ The ART of PRESERVING, 
and CANDYING Fruits and Flow- 
ers, aid the making of all ſorts of Con- 
ſerves, Syrups, and Jellies. - 

[I. ThePHYSICAL CABINET, 
Or, Excellence Receipts in- Payfſicx anc | 
Chirurgery ; Together with ſome Rare 
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Beautifying waters,,to adorn and ad&. 
Lovelineſs to the Face and Body : And | 
alſo ſome New and: Excellent: Secrets | | 
and Experiments.in the ART of AN- 
G LING. "ol 1 
IIt. The COMPLEAT Coof88Guipbt] 
Or, dire&ions for dreſfing all forts of Fleſh, 
Fowl, and F:ſh, both in the Engliſh and Bredth 4: 
Mode, with all Sauces and Sallers 3 ant, mak-P. 
ing Pyes, Paſties, Tarts, and Cuſtards, with.uhe . a 
Forms and Shapes of many of them. , | 


The*Second Edition Enlarged. 
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LONDON, 
Prinred for B. Harrir, and are to be Sold at his 
Shop, at the Srationeys Arms in Swithins Rents 


near the Royal Exchange, 1679. 


- To the Ladies and GCientlewomen. 
Ladies, 


ſomething hath been aeficient in 


Hough there have been many Books 
| Extant of this kind, yet 1 think | 


them all, 1 have therefore adventured * 


to make another, whith 1 ſuppoſe compre- 


hends all the Accompliſhments neceſſary 


for Laaies, in things of this Nature, 


For you have here © 
Is, The Art of Preſerving and Candy- 
ing all Fruits and Flowers, as alſo of 
waking Conſerwves, both wet and ary, aud 
alſo the preparing of all ſorts of Syrups, 
Felljes, and Pickles, 
' 2, Here are ſome Excellent Receipts 
in Phyſick and Chirurgery for Curinz 
moſt Diſeaſes incident to the Body, Thi- 
gether mith ſome Rare Beautifyinz Wa- 
ters, Ozls, Oyntments, and Powdrrs, 
for Adernment of the Face and Body, 
aud to cleanſe it from all Deformities 
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The Epift!: Dedicatory, 


that may render Perſons Ualowely, there 
are alſo added ſome Choſe Secrets and Exe 
periments in the Art of Angling, aRecr ae 
tion which many Laaies delizht tn, and is 
z0t therefore thought altogether improper in 
a Book of this Nature, 

Lafily, You have here a Guide to all 
manner of Cookery, both 1n the Engliſh and 
French Mode, with the preparing all kind 
of S allets and $ auces proper thereunto. 

Together with Direfions for making all 
forts of Pies, Paſties, Tarts, and Cuſtards, 
with the Forms and Shapes of many of them 
to help your Praflice, with Bills of Fare apon 
all Occaſions, So that in the whale, I hope 
it #723 deſerve the Title of the Accompliſh'd 
Ladies Delight, and may acquire Accep- 
tance at you farr hands, whereby you will very 
wwch encourage and Oblige, Ladies, 
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: Your very. Humble Servant, | 
| and Admirer, T, P. 
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The Art of Preſerving , and Candying 
Fruits and Flowers , as alſo of mak- 


n=" ing all forts of Conſerves , Syrups » 
Ry and Fellies, 
| 
[l n , 
* na I. To make Quince Cakes, 
\ Ds Ake your Quinces in an Oven with 
| ſome of their own juyce, their 
II | Coars being cut and bruiſed and 
|  fut to them, then weigh ſome of 
ki | this Juyce with ſome of che Quince, being 
cut into ſmall Pieces, taking their weight 
bi in Sugar, and with the Quince ſome quan= 
De tityof the juyce of Barberies, then take 
d | rhecleareſt Syrup and let it ſtand on the 
p- Coals ewo or three hours, and let them 
s.- | boy! 2 little on the fire, then Candy the 


reſt of the Sugar very hard, and ſo put... 
| them together, tiring it while it is almoſt 
cold, and ſoput it into Glaſſes. 


, | 2. To make Conſerve of Barberries; 


When the ftalks are pickr off, boyl- them 
in fair water til} they. ſwell and be very 
E ſoft, then bruiſe them in a Morter, then - 
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{e}ves, then take for every pound of them 
two pound of Sugar, and boyl them toge- 
ther but not too long, for then it will 
Rope. 


3. To make Conſerve of Roſes, 


Take of che buds of red Roſes, and flip 
away che white ends, and then ſlip the reſt 
«f rae Roſes as fmall as you can, and bear 
them fine in a Marble Morter.; and: pur 
to every pound of Roſes, three pound 
and a ha:fof Sugar, then put it up ina Gal- 
\y-potand-ſet it in the Sun for a:Fortnighr.. 
-F 

2" 4. To make Cinnamon Water, 


Take a quart of White-wine , a quart 
of Roſewarer, a Pint of Muſcadine,. Half a 
pound of Cinnamon. bruiſed, lay che Cin- 
namon to ſteep in the Wine twelve hours, 
firing them now and then, afterward: put 
them into an Alerubick and'ſtill chem with 
a. gentle fire, and you may draw off from it 
three pints: But if you will not have it 


Roſe-water or White-wine:. 
oC 


1t1 a1 them. aud boyl them again by them- - 


rong, inſtead of Muſcadine put in fo much. 
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5. To preſerve Quinces winte, 


Take to every pound of Quince, a pound 
and a quarterof Sugar, clarifie this StUgar 
with the white of an Egg, coar your Quin- 
ces, but noe too much, then put this 54- 
gar, and Water, and Quince, being 1a'v, tO- 
gether, and ſo make chem Þo7! i tait-riat. 
you can (re no Nyince, bur forget not tO 
tarn 3-71, and rake off what ſcum you can; 
keep them boyling thus faft till you think 
they are £e::0ugh, 


6. Io Preſere Raſpices. 


Take of the faireſt 'ana well coloured 
Raſpices.and pick off rheir ſtalks very clean, 
then waſh them, but be ſure not to bruiſe 
them ; then weigh-them, and to every 
pound of Raſpices, put fix ounces of hard 
Sugar, and fix ounces of * Sugar-Candy, and 
clarifie it with halfa pint of fair water, and 
four ounces of juice of Raſpices being cha- 
rified: boyl it to a weak Syrup, and then 
put in your Raſpices ſtiring them up and 
down, and ſo Jet them boyl ill they are 
enough, and you may kcep them all the | 
year... | 
A-4. 7. To- 
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7, lo make Mackroons, 


Take Almonds, blanch them, and beat 
them in a Morter, with ſerced Sugar ming- 
led therewith, with the white of an Egg 
and Roſe-water, then beat them altogether 
till they are as thick as Fritters, then 
drop it upon your Wafers, and bake ir. 


8, T6 preſerve Cherries, 


* Take ſome of the worſt Cherries and 
boyl them in fair Water, and when the Li- 

uor is well coloured ftrain it, then take 
{ome of the beſt Cherries you can get, with 
their weight in beaten Sugar, then lay one 
laying of Sugar and another of Cherries, till 
all are laid in the preſerving Panz then 
pour a little of the jiquorofthe worſt Cher. 
ries into it, boy! your Cherries till they 
be wel! coloured, then take chem up, and 
boyl the Syrup till it will button on the 
fide of the dith, and when they are cold, pur 
them' up in a Glafs covered cloſe with Paper 
until you uſe them. 

9. To make Conſerve of Oranges and 
Lemmons, or Pippins, 

Boil any of theſe Fruits, as you would do 

to make paſt thereof, and when it is ready 


" to faſhion uponthe Pye plate, then pur te 
| into 
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into your Gally pots, and never dry it; 
and his-is all the difference -berwixt Cone 


ſerve and Paſte, and this ſerves for all 
hard Fruits, as Pippins, Oranges and Lem- 


Mons. 
Io. To make Symbals, 


Take fine Flower dry'd, and as much 
Sugar as Flower, then take as much whites 
of Eggs as will make it Paſtez pur in 2 
little Roſe-warer, with a quantity of Cort- 
anderſeed and Anniſeed, then mould it up 
inthe Faſhion you will bake it in. 


11, To male Syrup of Clove-gilli-floners; 


Take a pound of Clove-gilli-flowers, the 
whites being cut off, 'infule them a whole 
night in a quartof fair Water , then with 
four pound of Sugar diffo]ved init, make 
itinto a Syrup without boiling. 


12. Ts make Syrup of Violets, 


Fake of Violet flowers freſh and picker, a 
Pound, clear water boyling one quart, ſhut 
them upcloſe together in a new glazed pot 
a whole day, then preſs them hard out, and 
in two pound of the Liquor diſſolve four 
pound and three ounces of white Sugar, 
take away the ſcum, and fo make it into a 
Syrup without boiling, 

AS 33. T% 
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1:3, To make Marmelade of Quinces, 


Fakea Pottle of water, and four pound 
of Sugar; and let them- boil together, and 
when they boil, ſcum thenras cleanas you 
can, then take the whices of two or three 
Eggs. and beat them to Froath , put the 

. froath into the pan to make the ſcum riſe, 
then ſcum it as clean as you can ; take off 
r"- Kettle and put in the Quinces, and ler 
Lic. 2 boil a good while and ſtir them, and 
when they aze boiled enough put them: in» 
to boOxEs, 


14; To make Hippocras. 

Take a Gallonof White-wine, two pound : 
of-Sugar; and of Cinamon, Ginger , long 
Pepper,. Mace not bruiied, Grains, Galin- 
gal, Cloves not bruiſed, of each two pen- 
nyworth, bruife every kind of Spice a lit- 

. tle, and put them alrogether into an ear- 
then potfor a-day, then caſt them through 
your bags two or three times, as you. ſee 
cauſe and ſo drink it. 


I5; To make Almond Butter, . 


Take your Almonds and blaunch them - 
and beat them in @ Ff-»rter very ſmall, and. 
iu beating Pur in a. little. water, and when 

they 
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they are beaten pour in water into two 
pots, and put half into one, and haif into 
another, put Sugar to them-and ſtir them 
and let them boil a good while; then 


ſtrain it through a ſtrainer with Roſe-wa= 
ter, and fo difh it up. 


16. To preſerve - Quinces Red. . 


Pare your Quinces, and coar them ; then 
take as much Sugar as they weigh, putting 
to every pound of Sugar one quart of wa- 
ter, boil: your Quinces therein very lea- 
furely being cloſe covered, turn them to 
keep them from ſpoting 3 and when they 
are ſo tender that you may prick -a hole 
through them with a ruſh, and that cehey 
are well coloured, then boil the Syrup till 
it will button on a diſh, and fo put your 
Syrup and them together, © 


b — 


I7; 16 Pickle Cucumbers, 


Waſh your Cucumbers clean, and &ry 
them in a cloth, ther take ſome Water, Vi- 
negar, Salt, Fennel-tops,and ſome Dill-rops, 
and a little Mace, make it faſt enough and 
fharp enough to the taſte, then bril ita 
while, and then take it off, and ler ic ſtand 
tri] it is cold, tlien rut in the Cuacumbers , 
and lay a board on the to to keep them 
down, 
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down, and rye them up cloſe, and within a 
Week they will be fit to eat. 


18, 1d Candy Pears, Plumbs , and Apri- 
cocks to look as clear as Amber, 

Take your Apricocks or Plunibs, and 
give every one a cut to, the ſtone, in the 
notch, then caſt Sugar ofi them and bake 
them in an Oven as hot as for Maunchee 
cloſe ſtopr, bake them in an earthen Platter 
and let them ſtand hatfan hour, then take 
them out of the diſh, and lay them oneby 
one upon glaſs Plates, and ſo dry chem; 
if you can pet glaſſes made like Marmajec 
boxes to lay over them, they will be the 
fooner Candyed, In this manner yuu may 
caady any other Fruit, 


I9, To Preſerve Oranges, 


Take a pound of Oranges, and a Pound 
of Sugar, peel the outward rind, and in- 
ward white skin off, then take juice of O- 
ranges and pur them into the Juice, boil 
them half an hou: and take them off, 


20. To make O)l of Violets, 
Set the Violets in Sallad Oyl, and train 
them, then put in other freſh Violets, and 


, ter them lye twenty days,then ftrain them 
again 


again and put in otherfreſh Vioters, and let 
them ſtand all the years... ': 


21, To make Cream of Quinces; 


Take a roaſted Quince, pare it and cut 
tt into thja lices.co the coar, boil it.in a 
pintof Cream with a little whole Ginger, 
till it taſt of the Quinces to your liking, 
then put in a little Sugar and ſtrain it, and 
always ſerve it cold to the Table. 


22. To make 8 March-Pan; 


Steep two pound of picked Almonds one 
day and ewonights in fir water,and blanch 
them out of it, chen beat chem well in 
a Morter, and bedew them with Roſe- 
water, puc to your Almonds ſo many 
pound of Sugar; and beat your Sagar with 
our Almonds, then- make very fine cruſt 
either of paſte or wafer, and ſprinkleir with 
Roſe-water and Sugar 3 then ſpread the 
ſtuffon it, and bake it at a very ſoft fire, 
always  bedewing it, with Damask-water, 
Civer, and Sugar ; and laſtly with a gut of 
Dares guilt,or long Comfirs guilt, or with 
Cinamon-ſticks guiſe, or the kernels of the 
Pine-apple, andla ſet it forth, 
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23, To make Almond Milk, 


Boyl French Barley, and as you boyl it, 
caſt away the water wherein it was boil'd, th 


till you ſee the water: leave to Change co-- ol 
Jour; as you put in more freſh water, .' p 
then put /in-a bundle of Straw-berry lea- Pt 
ves, and as much Cullumbine leaves, and: Ji 


boyl it a good while, then put in beaten 
Almonds and ſtrain them , and then ſeaſon 
it with Sugar and Roſemary , then ftrew - 
ſome Sugar about. the diſh; and ſend it to - 


the Table. o 
| te 

24. To Preſerve Apricocks, .or Prar-- , 
plumbs when they are green. - 

c 

You may take any of thele. fruits and' w 
ſcald them in water and peel them , and lc 
ſcrape the ſpungy ſubſtance of the Apri- - 21 
cocks or Quinces; fo boil themvery ten- Ny: 
der, taking their weight in Sugar, and as - * 2 
much water as to coyer them, and boil: * »9g 
them very leaſufely ; then take them up Ir 
and boil the. Syrup-ri!] jt be thick, and fi 
when they are cold put them up with your: g 
Syrup into your Preſerving Glalles, kh 


25. To» 


w_ % 
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25, To Pickle French Beans, _ 


| it, ; You muſt take- your beans and ſtring 
11d, them, boil them tender ; chen take them 
co-- off, andletthem ſtand till they are cold, 
ter, . put them into the pickle of Beer Mer” , 
* 


lea= Peperand- Salt, Cloves: and Mace, wi 


: K vl 
T3 ' 
— | 


and - little Ginger: | 

iten 

_ _ To make an Excellent Fell, 

ew - | 

to - | Take three Gallons of fair water, and* 


boil.in it a knuckle of Veal, and two: Calves 

| feer ſlit in ewo, with all the fat clean taken 
is from between the Claws, ſo let them boil 
co a very. tender Jelly keeping ic clean» 

{cum'd, and the edges of the pot always 


and ' wiped with a clean Cloath, that none of the 
and ſcum may boil in, ſtrain it from the meat, 
m=-- and let it ſtand all nighe, and the next 
en- morning take away the ctopaud the bottom, 


as - * andraketo aquart of this Jelly, half a pint 
oil - * of Sherry Sack, half an ounce of Cinfia- 
up mon, and as much Sugar as will” ſeaſon it, 
nd: fix whites of Eggs very well beaten, min- 
JUN: gleall theſe together, rhen'boil it half an 
' hour, and letic.run through your Jelly bag, 


27. To | 


OO — 
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27, To make Aqua Mirabilis, 


| V 
Take of Clovyes, Galanga, Cubebs, Mace, y 
Cardamums, Nutmegs, Ginger, of each one q 
dram; Jjuyce of Celandine half a Pound, 
Spirit of Wine one pint, White-wine three 
+ Pants, infuſe them twenty four hours, and 
draw offa quart with an Alembick. | 


v 

' 28, Dr. Stevens Water. C 

Take of Cinnamon, Ginger , Galanga, | 
Cloves, Nutmegs, Grains of Paradice, ſeeds | {i 
of Annis, Fennel, Carraways, of each one 2 


dram ; herbs of Time, Mother of Time, 
Mints, Sage, Penny-royal, Pellitory of the 
Wall, Roſemary, Flowers of Red Roſes, 


Camomile, Origanum, Lavender, of each | Þ 
one handful, infuſe them rwelve hours: in ta 
twelve pints ofGaſcoign wine, then with y 
an Alembick draw three pints of ftrong wa- V 
ter from it. by 
29, To make good Cherry Wine, | q 
Take the Syrup of Cherries, and when ! by 
ic hath ſtood a while bottle ic up, and cye W 


down the Cork, and in a ſhore time it will 
be very good pleaſant Wine, 


30, To moke Wafers. 


vith 


| Take a pint of flower, a litrele cream, the | _ 
| yolks of two Eggs, a little Roſe-water, | 


and Candying. - 3 


with ſome ſearced Cinamon and Sugar, 
Ce, work them togecher, and bake them upon 
one. hotlrons. | 
id, 
ree 31, To preſerve Grapes, 
nd ' _ _ Stamp and ftrainthem , let it ſettle a 


while, before you wet-a pound of Sugar or 
Grapes with the juyce, ftone the Grapes, 


41 ſave the liquor; in the ſtoning take off the 
ds | ſtalks, givethem a boiling, take chem off 
ne | and putthemup 

" 32; To Pickle Purſlain, 

'S, Take the Purflain and pick it into little 
ch { pieces, and put it into a Pot or Barre}, then 
in take a little water, Vinegar and Salt to 
h your taſt, ic muſt be pretty ſtrong of the 
" Vinegar and Salt, and a little Mace, and 


boil all theſe together, and pour this 1i- 
quor bolling hot into the Purſlain, and 
when it is coldtye it cloſe, bur lay a little 


mn ! board on the top to keep it down, and 
o within a week or two it is fit to eat. 


33. To Preſerve green Walyuts, 


Boiſyour Walnuts tjll the water taſt bit- 
ter, then take them off, and put them ,in 
coid water, and peel off thebark, and weigh 
as much'Sugar as they weigh, and a itrle 
more 
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more water then will wet the Sugar, ſer 
them on the fire, and when they boil 
up take them off, and. let them ſtand two 
days, and then boil them again once more, 


34. To Reſerve Carrants, 


Part them in the tops, and lay a laying'of 


Currants, and a /aying of Sugar,and (6 Loi! 
them as faſt as you do Rasberries, do not 
putthem in the ſpoon but ſcum them; boil 
them till the Syrup be pretty thick ;- thei 
take them off, and let thenr ſtand ill--hey 
be co1d, and put them ina glais, 


35. To meke Goſe-berry Caker, 


Pick as many Goolſe-beiries as you leaſe. 
and put them into an ea: then Pitcher , and 
ſet it in a kettle of water rtill they be f(ofr 
and then put chem intoa ſieve and let them 
ſtand till all the Juyce be out, and weigh 
the juyce, and as much Sugar as Syrup, firſt 
boyl the Sugar to a Candy, and take it. off; 


and put in the juyce, and fet chem in che- 


Preſs till they be dry, then they are ready, 
36, An excellem Broath, 


Take a Chicken and ſet it on the fire, and - 


when it boils ſcum it, then put in a Mace, 
and a yery lucle Oatmeal, and ſuch hearbs as 


the - 
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the party requires, and boi! it well down, 
and bruiſe the Chicken and put it in again 
and it is good broath: and foalter ic you 
may put in ſix Prunes, and leave out the 
herbs or put them in as you pleaſe, and 
when it is well boyled, train jt and. ſeaſon 
It. 


27. To make Angellets, 


Take a quart of new Milk, and a pint of 
Cream and put them» cogether in a little 
Kunnel, when it is come well,rake ic up with 
a ſpoon, and put it into the Vate ſoftly, and 
let ir ſtand ewo days till it be pretty Riff; 
then ſlip it outand (alc it a little at both 
ends, and when yow-think it is alt enough. 
ſct it a drying and wipe them, and within a 
quarter ofa year they will be ready to eat, 


38. To make Jelly of Hapti-born, 


Take four ounces of . the ſhavings of 
Harts-horn of the inſide, and two Ale- 
quarts of water, pur this in a- pipkin and: 
boil it very gently till ic come to a quart, 
the Harts-horn muſt be ſteeped 3 or 4 hours 
firft, afterwards put a lictle into a Saucer 
till it be cold, and ifit be cold, and Jellierk 
ic is boiled enough ; then being warm take 
ic off che fire, and ftraiy it hard through a 

: cloath 
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cloath,and ſet it a cooling till it be a hard 
Jeily,then take two whites of eggs, and beat 
them very well or with a {prigg of Roſemz- 
ry or birch, (but not with a ſpoon) till a 
water Come in the bottom, then pur theſe 
beaten Eggs, and the water thereof into a 
Skillet and allthe Jelly upon it with three 
ſpoonfuls of damask Roſe-water , and a 
quarter of a pound of Sugar, and when it 
boils, ſtir and lay it pretty well, then ſtrain 
16 through a cloath and let ic cool, and of 
this rake four ſpoonfuls in the morning, ta- 
ſting, and four a clock in the Atternoon.and 
tis 1s excellent good for the weakneſs of 
the back, 


40. To Preſerve Daniſons Rea, or 
| Blath Plumbs, 


Take their weight in-Sugar and water 
enough to make a Syrup to cover them, ſo 
boil them a little therein being cloſe cover- 
ed turning them for ſporing, let them ſtand 
all night in their own Syrup, then ſet them 
upona Pot of ſeething water and ſuffer your 
Plumbs to boil no faſter then the water un- 
der them, and when they are both fweet Ge 
tender take them up, and boil the Syrup a- 
gain till they be thick, then put up your 
Plumbs and it together 1n' your preferving 
Glaſſes, 41. To 
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41. To make Roſemary Water, 


Take the Roſemary and the flowers in 
the miſt ot fey before the Sun riſe, ſtrip 
the leaves anc flowers from the ftalks, then 
take 4 or5 Elecampane Roots, and a hand- 
ful or two of Sage, then beat the Roſemary, 
ſage and roots together, til] they be very 
(ma!l, then take three ounces of Cloves and 
as much Mace, and half a pound of Anni- 
ſeecs, and beat theſe [pices every one by 
themſe]ves,then take the Herbs and the(pi- 
ces. and put thereto4 or 5 gallons of good 
Whice-wine, then put in all chele herbs, ſpi- 
ces and Wine intoan earthen Pot, and put 
the pot into the ground abour ſixteen days, 
then ezke it up aad difti! it with a very ſoft 
fire, 

43. To make Pomatum, 


Take freſh Hogs ſuet cleanſed from the 
films and waſhr in Whice- wine one pound, 
and as much theens Suet waſht in White- 
Wines then take abour ſixteen Pomwater 
Apples cleanſed and bojled in Roſe-water ; 
add to theſe Roſe-wood, Saflatras, Roots of 
Orrice. Florentine of each ſix drams, of Ben- 


'20in, Sworax, Calamita, balfan ounce of each; 


and ſo make it into an Oyntmeiir, 
44. To 
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if 44. To make O)l of Sweet Almonas, 


you pleaſe, beat them very ſmall and put 
themrnto arrough —_—_ cloth, and with- 
out fire by degrees preſs out the Oy]. 


: 45s An Excellent Water againſt fits of 
the Mother, 


and dreſt at agentle heat in a Furnace, and 
cleans'd from their ſtalks, of each two oun- 
ces ; leaves of Mugwort, Dittany, Fea- 
cherfew:, Nep, Baſil, Penny-royal, Rue. 
Sabine, all dryed in the Sun, of each half 
an ounce , peels of Oranges the out-ſide 
dry*d, anounce and a halt, Myrrh, Caſto- 
reum , of each three drams., Saffron one 
dram, powder them and ſteep them eight 
days intwo quarts of the Spiric of Wine ; 


ner, keep the ſtrained liquor ina glaſs very 
well ſtoprt. 


46. To make Syrup of Wormmood, 


Take Roman Wormwood, or Pontick 
Wormwood half a pound, of red Roſes 
two ounces , Indian ſpike three drams 
| oldrich Whice-wine and juice of Quinces 
| of 


Take dryed {weer Almonds as many as 


Take Briony-roots, Elder-berries ripe, * 


then ſtrain through a very quick hair ſtrat- 
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| ofeach two pints and a half bruiſe chem in 


an earthen Veſſel cwenty four hours, chen 
Doil them till halt be waſted, ſtrain it, and 
put to the ſtraining ewo pounds of Sugar, 
and boyl itto a Syrup. 


47. To make conſerve of Quinees, 


Take three quarters ofthe juyce ofQuin- 
ſes clarified, boil it until two parts be waſted 


then put to it two pounds of white Sugar, 


then boil them to the thickneſs of Honey. 


48. To make Syrup of Poppees, 

Take the heads and ſeeds of white Pop- 
py and black, of each fifry drams, Venus 
hair fifteen, Licorice five drams, Jujubes 
thirty drams, Lettice ſeeds forty drams, 
a!1d of the ſeeds of Mallows, and Quinces 
ried up ina fine rag, ofeach one dram and 
halt; boil them in eight pints of water, 
uncil halt be waſted, ſtrain jt, and to every 
three pound of liquor put thereto Per- 
rides and Sugar, of each one pound ; bojl 
them to a Syrup. 


49. 10 make boney of Roſes, 


Tate of pure white honey GCiſpumed, 
treſh juice of red Roſes one pound, pur 
tacm into a Shiller, and when rhey begin 
to 
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to boil; chrow into them of fieſh re 
Role leaves picked, tour pounds, and bo 
rhem until the. juice be waſted; alwy 
ſtirring ic, then firain it and pur it vp i; 
an Earthen por, | 


' 50, To make & yup of Lemons, 


Take of the juice of Lemmaons purifiec 
by going through a Woolen ſtrainer witt 
chruſhing, three quarts and an half, anc 
of white Sugar five pound, bojl chem with 
a (oft 'fire to a Syrup, 


51. To make Spirit of Wine, 


Take of good Claret, or White-wine , 


or Sack, enough to fill the Veſſel, wherein 


you make your diſtillation to a chird part, 
then pur on the Head furniſhed with the 
Noſeor Pipe, and ſo make your dilt:1}a:jon 
firſt in aſhes, drawing about a third part 
from the whole; as for Example, ſix or 
eight Pints out of four and ewenty the: ſt 11! 
it again in B. M. drawing another thiid 
part, whichis two pints, fo that the oftner 
you diſti] it, the {eſs }iquor ygu have, but 
the more ſtrong, lome ule to recifie it (e- 


ven times, 
$2, To 
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52, To make Syrup of Maiden-hatr. 


Take of the herb Maiden-hair, freſh ga- 
thered and cut a little, five ounces; of roots 

of Licoriſh ſcraped two ounces, ſteep them 
twenty four hours in a ſaffcienr quantity of 
hoc water, then boil them according to art; 
Add tour pound of Sugar to five pints of 
the clarified Jiquor, and then Lojil them to 
a Syrup. 


53. To make Syrup of Licoriſh, 


Take oftheRoors of Licoriſh ſcraped ewo 
ounces,of colts-foot four handtuls, ut Maj- 
den hair one ounce,of Hyſop halfan ounce, 
infuſe them twenty four hours in a ſufficient 
quantity of water, then boy] them till one 
half be waſted, add to the ſtrained liquor, a 
pound of the beſt clarified ho:1ey, and as 
much white Sugar, boil them to a Syrup, 


54. To make the Kings perfume, ' 
Take ſix (poonfuls of Keſe-water, and as 
much Amber greaſe as weigheth two Bar- 
ly Corns, and as niueh Civet, with as 
much Sugar as weiglieth rwo pence beaten 
in fine powder : all theſe boiled rogerher 
in a perfuming pan is an excellent per- 

fume, ; 
B $59. The 
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55, The Queens perſume, 


Take four ſpoonfuls of ſpike water, and 
four ſpoonfuls of Damask water , thirty 
cloves, and eight bay-leaves, ſhred as much 
SUgar as weigheth two pence, all theſe 
boiled make a good perfume, 


56, King Edwards perfume to make your 
houſe ſmell Ike Roſemary, 


Take three ſpoonfuls of perfe& Roſe- 
mary, and as much Sugar as half a Wal- 
nut beaten in (mall powder, all theſe boil- 
ed together In a perfuming Pan upon hot 
Embers with a few- Coals, is avery ſweet 
perfume. 


57, To make Conſerve of Roſemary), 


Take your flowers of Roſemary, which 
vou may gather either in Marc> or Sep- 
zember , when you have beaten them to pap 
take three times their weight in Sugar, 
pound them altogether and let them in rhe 
Sun and ſouſe them, 


58. To mate Syrup of Conſlips. 
Take the diſtilled water of Cowſlips, 
and pur thereto your flowers of Cowſlips 


clean pickt, and the prez; knobs in the 
bot- 
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bottom cut off, and boil rhem up into a 
Syrup, take it in Almond Milk, or ſome 
other warm thing; it is good againſt the 
Palſie and Frenzy, and toprocure ſleep to 
the ſick. 


59, To make Marmelade of Lems- 
mons and Oranges, 


You may boil eight or nine Lemmons or 
Oringes, with four or five Pippins , and 
draw them through a ſtrainer; then take 
the weight of the pulp altogether in Sugar 
and boil iras you do Marmelade of Quinces 
and ſo box it up. 


60, I's make Angelica water, 


Tike a handu! of Carduus Benediffus 
ard Cry it, then take chree ounces of An- 
gelica roots, one dram of Myrrh, balf an 
ouice of Nutmepgs, Cinnamon and Girger 
four ounces of each, one dram and ha't of 
Saffron, of Cardo:;cus, Cubles, Galingal, 
ard Pepper, of. each a quarter of an ounce, 


two (rams af Mace, one dram of grains, 


of Ligzum Aloes, Spikenard, Funius Ode- 
r«!/u55, of each # {ram, Sage, Borage, Bug- 
los, Violets, and RK olemary flowers, of each 
haita handful, bruiſe them and ſteep rhem 
12 a pottle of Sack twelve hours, and difſtil 
it as the reſt, B 2 G1, To 
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61, To make Quiddan) of Cherries 


When your Cherries are fully ripe, and 
red tothe ſtone, take them and pn] out 
the ſtoyes, and boil your Cherries tiil they 
be all broken, then ſtrain them. aid rake 
the liquorſtr ained out, and buil it over a- 
gain, and put as much Sugar to it as you 
think convenient, and when it is boyled 
chat you think it is thick eaough put it 11to 
your boxes, 


62, T0 ary Cherries. 


Take ſix pound of Cherries and ſtone 
them, then takea pound of Sugar and wet 
it with the juice of the Cherries, and boll 
3t a little, then put in your Cherries and 
boil them till they are clear,let them lye in 
the Syrup a week then drain them from 
the Syrup, and lay them on thin boards,or 
ſheets of glaſs to dry in aftove, turn chem 
twice a day, and when they are dry, waſh 
off che clamineſs with warm water, and 
dry them alittle longer. 


63. To make brown Metheglin, 


Take ftoong Ale-wort, and pur as much 
Honey to it as wi! make it ſtrong enough 


to bear an Egg ; boilthem very well coge- 
ther 
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ther, then ſet it a cooling, and when iti3 al- 
moſt cold put in ſome Ale-yeaſt,then put it 
into a ſtrong Veſſel, and when it hath done 
working,puta bag of ſpices into the Vellel 
and ſome Lemmon peeland ftop it upclole, 
and in a few days it will be fit to Crink,bur 
the longer you keep it the better. 

64. To Candy Oranges or Lemons of- 

ter they are preſerved. 

Take them our of the Syrup, and drain 
them weli,th-n boil ſome Sugar to a candy 
height, and lay your Peels in the bottom of 


a feive and pour your hot Sugar over themz 
and then dry themin a ſtove, or warm oven, 


65. To preſerve Oranges after the 
Portugal faſhion, 


Open your Oranges at the end, and take 
out all che meat, then boi] them in ſeveral 


waters, til! a ſtraw may go through them, 


then take their weight and half in fine Su- 
gar, and ro every pound of Sugar a pint of 
water, boil it and fcum it, then put jn your 
Oranges and boil them aliccle more, chen 
rake rhem up, and fill them with preſerved 
Pippins, and boil them apain ti1] you think 
they are enough, bur if you will have them 
jelly, make a new Syrup with the water: 
where 
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w..creiu ſome ſliced Pippjns have been boil- 
ed,and ſome tine Sugar, and that will be a 
{tio Jelly. ; 


66, To make good UOſquebath, 


Take two Gallons of good Aquavite 
four ounces of the beft [:quorice bruiſed, 
four ounces of Anniſeed b:iuifed, put rhem 
iaroa Wooden, Glafs, or Stone Veſlel, and 
cover them cloſe, and fo Jet them itand a 
v'eek, then draw off the cleareſt and Sweer- 
eſt with Molofſo's, and keep it in another 
| Veſſel, and put in ſome Dates, and Raiſens 
ſtoned 3 keep it very cloſe fromthe Air, 


67. To make Italian Bisket, 


Take ſerced Sugars and a little of the 
whiteof an Egg, with ſome Ambergreece 
and Musk. beat them al! to paſt in an Ala- 
blaſter Morter, and moul4itin a little An- 
niſeed finely duſted, then make it up in 
Loves. and cut them about like Mauncher, 
then bake them in an Oven as hot as for 
Maunchet, and when they are riſen ſome- 
what high upon the Plates rake them forth 
and remove them not off che Plats till they 


be cold. for they will be very apt to break. 
co Ort ey WILD ry ap 68. T 


mm—e wy wet hy a4 


| - 


Oat” | to ke & ov Tv 


5 0 0 VT WF -y 


— 


P 


——___ 4... 


and Cand [ying. 27 


68. To make French Bisket, 


Take half a peck of flower, with four 
Epgs, halt a pint of Ale-yeaſt, one ounce 
and half of Anniſeed, a little ſweet cream, 
and a little cold water, make all mto a Loef, 
and fafhion it ſomething long, then cut it 
intothick flices like Toaſfts, atrer it hath 
ſtood ewo days, and rub them over with 
powdred Sugar, and lay them in a warm 
Sun, and fo dry them and Sugar them as 
you dry them three or four times, taen pur 
them into Boxes for uſe. 


69. To make Sugar Plate, 


Take ſerced Sugar,and make it up in paſt 
with Gum-dragon ſteeped in Roſe-water, 
and when you have brought it to a perfect 
paſt row] ac as thin as ere you can,and then 
print 1t in moulds of what faſhion you 
pleaſe, and fo let chem diy asthey lie. 


70. Lo make Pomander. 


Take half an.ounce of Benjamin, and as 
muck Storax, and as much Lapdayum, with 
ſix grains of Mursk, and as much Civet, and 
ewo grains of Amber-preaſe, and one dram 
of ſweet balſom, beat all theſe rogeiiner in a 
hot Morter, then roul itup in beads as big 

B. 4. Or, 
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or as little as you pleaſe, and whiiſt they 
are hot make holes in them to ſerve tor 
your ule. 


71. To make Conſerve of Damſons. 


Take ripe Damſons and put them into 
fcalling Water, and half an hour after ſet 
them oyer the fire til] they break; then 
ſtrain th-m through a Cullender, and let 
tem coo] therein, then ſtrain them(through 
a peice of Canvas) from their ſtones and 
*Kins, and then ſet them vver the fire again, 
then put to them a good quantity of red 
Wine, and fo boil jt, often tiring it till ie 
be thick, and when it is almoſt boiled e- 
nough, put 1n a Convenient proportion of 
Sugar, and ſtir it very well together, and 
then Put it into yourgally-pots. 


72, To bake Oranges, 


Peel all the bark off, and boi] themin 
Roſewater and Sugar til] they are tender, 
then make your Pye, and ſet them whole in 
it, and put in the liquor they are bolld in 
into the Pye,and ſeaſon it with Sugar, Cis 
namon and Ginger. 


73, To 
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73. To Preſerve Peaches. 


Take a pound of your faireſt and beſt co- 
loured Peaches, and witha wet linnen cloth 
wipe off the white hoar of chem, then par- 
boil them in halfa pint of White-wine and 
a pint anda halfofrunning water, and be- 
ing parboil'd peel of the white skin of them 
and then weigh them; take to your pound 
of Peaches three _— of a pound of 
refined Sugar, and diſſolve it in a Quarter of 
a pint of White-wine, and boil it almoſt co 
the height of a Syrup, then put in your 
Peaches and let them boil in rhe Syrup a 
quarter ofan hour or more if need require, 
then put them up 6c keep them all the year. 


74. To Preſerve Gooſ-berries, 


Take Coosberries, or Grapes,or Barber- 
ries, and take ſomewhat more then their 
_ In Sugar beaten very fine, and fo lay 
one laying of fruits, and another of Sugar, 


tilt all are laid in your preſerving pan , 
then take ſix ſpoontuls of fair Water, and 
boil ycur Fruits therein as faſt as you 
can, until they be very clear. then take 
. them up, and boilche Syryp by it ſelf, till it 
be thick, when they areco!ld pur them jutcs 
Gally-pocs 


7% To 


— — 
YT —_ 
— — 


-Y 
— 


— — 
I re ts is 


30 Preſervng, Conſerving, 


75. 10 preſerve Pippins white, 

Pare your Pippins and cut them the croſs 
way, and weigh them, add to a Pound of 
Sugar a Pint of water; then put the Sugar 
to the watery and let ic boil a while, and 
then put in your Pippins, and Jet them boi 
till chey beclearat thecore, then take them 
off and put them up. 


76. To preſerve Grapes. 


Stamp them and ftrain them, and then let 
it ſettle a while, then weta pound of Sugar 
or Grapes with the juice, ſtone the Grapes, 
fave the liquor in the ſtoning, take off the 
ſtalks, give them a boiling, take them off, 


and put them up. 
77. To preſerve Angellica Roots. 


Waſh che Roots and flice them very thin, 
and lay them in water three or four days, 
change the water every day, then put the. 
Roots into a pot of water, and ſet them in 
the embers all night, in the morniag pur 
away the oily take a poundet Roots 


four pints of wate:', and two pound of Sts p 
2ar,let it boil and ſcum jt clean, then put mm x 
the Roots, which will be boiled before the po 


Syrup, then take them up and boil the Sy , þx 
Fup 
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rupafter, they will azk- a whole days work 


very ſoftly, arSt. Andrews time is the beſt 
time to do them in all the year. 


78 To make Syrup of Quinces.. 


Take of the- juice of Quinces clarified 
three quarts, boil it over a gentle fire till 
halfof it be conſumed, ſcum. it and add to 
it three pints of red wine, with four pound: 
of white Sugar, boil itinto a Syrup, and 

| perfume- it with a dram and halt of Cin- 
namon, and of Cloves and Ginger, of eactt 
two ſcruples. a 


79. To make Walnut-Water., 


Take of green Walnuts a pound and 
balt, Garden Radiſh-roots one pound, green: 
Afarabacca ſix ounces, Radith feeds four 
ounces ;. let all of them being bruiſed be 
ſteeped in three pints of White-wine-Vine- 
gar for three days, and then diſtil them. in 
a leaden Still til they. be dry, 


80. To make Treaktle Water; 


Take of the juice of green Walnuts'four: 
pound, juice of Ruethree pound, juice of 
Carduus, Marigolds and Balm, of each two 
pound,green Petaſitis Roots one pound 14 
balf,che Roots of Bursonepowid, Angelica 


20 
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and Maſterwort of each half a pound ; rhe 
Jeaves of Scordium four handfuls, old Ve- 
nice Treacle and Mithridate of each eight 
ounces, Canary wine ſix quarts , Vinegar 
three quarts, juice of. Lemons one quart 3 
Cigeſt them two days either in Horſe-dung 
Or in a Bath,the Veſſel being cloſe ſhue,then 
diftil] them in Sand, in the diſtillation you 
may make a Theriacal extra&ion, 


Sr. 1o make S'wup of Cinamon, 


Take of Cinamon groſly bruiſed 4 ounces 
Neep ic in White-wine, and ſmall Cinamon 
water of each halfa pound, three days in a 
glaſs by a gentle fire ſtrain it, and with a 
pound and half of Sugar boil ir gently to a 
Syrup. 'This Syrup refreſhes the Vital Spi- 
rits and Cheriſheth the Heart and Stomach, 
helps Digeſtion, and cheriſheth the whole 
body exceedingly. 


” $2, To make Syrup of Citron peels, 


Take of freſh yellow Cirron peels, five 
ounces, the berries of Cherms, or the juice 
of them brought over to us two drams , 
ſpring water two quarts; ſteep them all 
night, boy] them till halt be conſumed, take 
off the ſcum, ſtrainit, and with two pound 
and a halfof the whiteſt-Sugar, boy! it into a 


Syrups: 
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Syrup : let half of it be withour Musk, but 


perfume the other half with three Grains of 
Muskcyed up ina rag. 


$3. To make Syrop of Harts-hory, 


Take of Harts-tongue three handfuls , 
Polipodium of the Oak, the roots of both 
ſorrs of Buglos, barks of the root, of Ca- 
pers and Tamaris of each two ounces, Hops, 


 Dodder, Maiden-hair, balm, of each two 


handfuls,boil chem in four quarts of Spring- 
water ti)] it comes to five, train it,and with 
four pound of Sugar, make it into Syrup 
according to Arc, 


84. An O)l Perfume for Gloves that 


all never out, 

Take Berjamin two ounces, Storax and 
Calamint each an ounce, bur rhe two firſt 
mult be fine}y beaten by themſelves; then 
take a pound of ſweet Almonds and mingle 
ic with the Storax. and Benjamm upoa a 
marbleſtone, and rhen put it into an ear- 
then pot with more Oyl 3; then pur in your 
Gloves powdered, and. ſo let it ſtand ye- 
ry cloſe Covered; and when you-will per- 
fume 2 pair of Gloves, take a little fair 
water ina ſpoon and wipe your Gloves ye- 
ry fine with z take another ſpoon, and dip 
io 
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it in your Oyl, and rub it on your Gloves, 
and let them dry, this is excellent, 


$85. An excellent water for one that 15 in 
a Conſumption, 


Take three pints of Milk, and one pint 
of red Wine, twenty four yolks of new laid 
TD Dent them very well rogether, then 
add fo much white bred as will drink up the. 
Wine, and put to it ſome Cowſlip flowess;. 
and diſti] them + Take a ſpoonful of this 
Morning and Evening in Chicken or Mut- 
ton broth, and in one Moneth it will cure: 
any Confumption, 


86, To make Barley Water.. 


Take a penny worth of Barly, a penny” 
worth of Raiſins of the Sun, a penny-worth 
of Anniſeeds, an half penny-worth of Li- 
quorifh, about two quarts of water, boll 
all ogether eill half be conſumed then 
ſtrain it, and when it is cold drink it, 


your Liquoriſh muft be fliced into ſmall | 


Peices, 

87, Dz. Deodates Drizk for the 

S curvy. 

Take Roman Wormwood, Carduus be- 
wedicius , Scurvy-grals , Brook-lime , Wa- 
"7 Cle 
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ter-creaſes, Water-trifoil, of each one 
handful, Dodder, Cetrach , Soolopendriay 
Burrage, Buglos, Sorre!, Vervain, of 
Speedwel, of each half a handful, Elicam- 
Pane root one ounce, Raiſins of the Sun 
three ounces, ſlices of Oranges and Lem- 
mons, of each fifreen, boil orrather infuſe 
theſe in a double glaſs with ſo much 
White-wineas will make a pint and a half 
of the liquor when it is done. . 


$8, A Conſerve to ſtrengthen the Back, 


Take Eringo roots, ad Conſerve them as 
you do damask white and red Rofes in eve- 
ry reſpedt, the pith being taken out; one 
pound and a halfof Sugar is enough for e- 
very pvund of Roots, with three pints of 
water, ſtew them cloſaly at firſt as you do 
your Roſes ; if you add tochem five or fix 
Srzins of Amber-preaſe beaten to fine pow- 
der, 1e will be much more cordial, 


89. To make an excellent Aqua Compoli- 
ta for a Surfeit or cold lomach, 


Take a handful of Roſemary, a root of 
Enula-campaue, a'handful of Hyſop, halt a 
handiul of Thyme, ſix handtuls of Sage, as 
much Mint, and as much Peany-royal, halt 
a bangtut of Hore-hound, two ounces of 
Liquoruh 
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Liquoriſh well bruiſed, and as much Annj- 
ſeeds; then take two gallons of the beſt 
ſtrong Ale,and take all the hearbs aforeſaid, 
and wring them aſunder, and put them into 
an earthen pot well covered, and let them 
ſtaad a day and a night ; from thence put 
all into a braſs pot,and ſet it on the fire,and 
let it ftand till it boil, then cake it from the 
fire and fet your Limbeck on the pot, and 
ſtop it cloſe with paſt that there come no 
air out of it, and ſtill ic out with a (oft fire, 
you may add to it a handful of red Fennel, 


90, To make Balm water, 


Take four gallons of ſtrong ſtale Ale, half 
a pound of Liquoriſh, two pound of Balm, 
twoounces of Figgs, halfa pound of Anni- 
ſeeds, one ounce of Nutmegs, ſhred the 
Balm and Figgs very ſmal)!, and Jet them 
ftand fteeping four and twenty hours, and 
then Put it in a SHI as you uſe Aquavite. 


g1. To Pickle Broom-buds, 


Take as many Broom-buds as you pleaſe, 
make linnen bags and put them in, and tye 
them cloſe, then make ſome brine with 
water and Salt, and boil it alittte, let it 
be cold , then pur fome brine in a deep 
earthen pot, aad put the bags in jt, and 
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lay ſome weight on them, ler it lye 
there till ir look black ,, then ſhift it a- 
gain ſtill as long as it looks black, boil 
th'm in alitcle Cauldron, and put them 
in Vinegara week or two, and chey will be 
fic to eat. 


92, To make good Raſpberry Wine. 


Take a gallon of Sack, in which letitwo 
gallons of Raſpberries ſtand fteeping the 
ſpace of twenty tour hours then ſtrain them 
and put to the liquor three pound of Raiſins 
of rhe Sun ſtoned, let them ſtand together 
four or five days,being ſomecime ({tirred to- 
gether, then pair off the cleareſt and pur” it 
up in botcles and ſetit ina cold place,if itbe 
not fweet enough you may put Sugar to it. 


93. Tomake excellent Hippocyas im 


an Inſtant, 

Take of Cinamon two ounces, Nutmeg:, 
Ginger, of each half an ounce, Cloves two 
drams, bruiſe theſe ſmall, then mix them 
withas muci1Spiritof Wine, as will make 
them into a paſt, let them ſtand cloſe co- 
vered in aglaſs the ſpace of ſix days ina 
cold place, then preſs out the liquor and 
keep it in a glaſs. A few drops of this 


Liquor put into ay Wine giveth it a 
gallaat 
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gallantreliſh and odour, and maketh it as 
good as any Hippocras whatſoever in an 
inſtant, 


94. Do make Artificial! Malmſey, 


Take two gallons of Eigliſh Hony, put 
Into 1t eight. gallons of the beſt ipring- 
water, ſet theſe in a Veſſel over a gentle 
fire, when they have boil'd gently an houi 
take them off, and when they be cold pur 
them into a ſmall Barrel or Runlet hangiug 
in the Veſſel] a bag of ſpices, and ſet it in 
the Cellar, and in halfa year you may drink 
thereof, 


95. To make Artificial Clarret-wine, 


. Take fix gallans of water, two gallons 
of the beſt Syder, put thereto eight pound 
ofthe beſt Malaga raiſins bruiſed in a Mor- 
ter, let them ſtand cloſecovered 1n a warm 
place the ſpace of a Fortnight, every 
two days ſtiring them well together ; then 
preſs out the Raiſins, and put the liquor 
into the ſaid Veſſel again, co which add 
2 Quart of the juice of Rasberries, and 
a pint ofthe juice of blagk Cherries ; co- 
ver this liquor with bread ſpread thick 
with ſtrong Muſtard , the Muiſtardfeed 
being downward, and fo let it work by 
| race 


mw wa £A R Vw=/ = 


| To 3% 
iN an 


Jo 


z, PUC 


1g - 
entle 
NOU; 

DUC 
314g 
tin 
rink 


> 


and Canaying. 39 
the fire ſide three or four days, then turn 
ir up and let it ftand a week,and then bottle 
ir up, and itwill caſt as quick as bottle Beer 
and become a very plealaiic drink, and in- 
deed far better and whoiſomer then our 
common Clarer. 


96. To make Spirit of Amber-greaſe, 


Take of Amber-greaſe two drams, of 
Musk a dram, cut them {mal}, and put them 
intoa pint of the beſt ſpirit of Wine, cloſe 
up the glaſs Hermetically and digeſt chem 


in avery gentle heat till you perceive they 


are diſſolved, then you may ule it ; two 
or three drops or more if you pleaſe of this 
ſpirit put into a pint of wine, gives ita rich 
odour, or if you puttwo or three drops 
round the brims of the glaſs it will doas 
well, halfa ſpoontfulof ir takeneither of jt 
ſeit, or mixt with ſome ſpecifical liquor is a 
molt rich cordial, 


97. An Excellent ſweet Water. 


Take a quart of Orange-flower water, as 
much Roſe-water, with four ounces of Musk 
willow-ſeedsgrofly bruiſed,of benjamin two 
ounces, of Storax an ounce, of Labdanum 
ſ1x drams,of Lavender flow'rs two pugils,of 
[weet Marjoram as much, of Calamus Aro- 
maricis 
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maticus a dram, diſtil all theſe in a glaſs ſtill 
in Balneo, the Veſſc! being very well cloied 
that n:) vapour breath forth 3 note that yoll 
may make a ſweet water in an inſtant, by 
putting in a few drops of ſome diſtilled Oyls 
together into ſome Roſe- water, and brew 
them well cogether. 


98. Dr. Burges Plague Water. 


 Takethree Pints of Muſcadine and boil 
mit Sageand Rue of each a hand'ul till a 
pint be waſted,rhen ſtrain ie, and ſer it over 
the fhre again, pur thereto a dram of long 
Pepper, Ginger and Nutmeg, of each hatf 
an ounce being all bruiſed together, chen 
boil chem a lictle, and put thereco half an 
ounce of Andramachus Treacle,three drams 


of Methridate, and a quarter of a pint of 


Angellica Water. Take a ſpoonful or two 
ofthis morning and evening. 


99. To ary Cherries or Plumbs inthe Sun, 


If it be ſmall fruit you muſt dry them 
Whole by laying them abroad in the hot 
Sun in ſtone or pewter diſhes or tin pans, 
turning them as you fee cauſe, bur if your 
Plumbs be Jarge ſlit them in che middleand 
lay them abroad in the Sun, and if they be 


very large then give each Plumb a flit on 
each 
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each ſide, and it the Sun do nor ſhine ſuffi- 
Cievit:y, then dry them 1n an Ovyei chat is 
tem; erately Warm. 


100. To Preſerve Pippins green; 


Take Pippins when they be ſmall and 
een off the Tree,and pare three or tour of 
the worſt, and cur them all to pieces, then 
Loil them in a quart of fair water til] riey 
be p4p, then let the 11quor come from them 
as they do from your Quiddany into a ba- 
ſon,cnen pur into them one Pound of Sugar 
claiihied, and put into It as many green Pip- 
pins unpar* as that liquor will cover, & ſo 
let chem boil ſottly, and when you ſee they 
be boiled as tender as a Codling, then take 
them up and peel] off the outermoſt whire 
«kin, and then they will be green, then boil 
them again in che Syrup till it be thyzck and 
you may keep them all the year. 


tot, To make Syrup of H "op, 


Take of Hyſop one handful, of Figgs, 
Raiſins, Dates, of each an ounce, boil theſe 
in three pints of water to a quart, then 
ſtrain and clarifie it with the whites of two 
Ezgs and ewo pound of Sugar, and ſo boil 
them to a Syrup, and being boild enough 
keep them all the year. 


102, To 
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ro02. lo make Roſa Solis, 

Take Liquoriſh <1311t ounces, Anniſeeds 
and Carraway of eaci an cuice; Raiſins 
ſton'd and Dates ofeact three ounces, Nut- 
megs, Ginger, Mace, of each halt an ounce, 
Galingal a quarter of an ounce , Cubebs 
one dram, Figgs two ounces, Sugar four 
ounces ; bruiſe theſe and diſtii chem with a 
gallon of Aqua-vit#as the reſt, but when it 
is diftilled, you muſt colourit with the herb 
Roſa Solis or Alkanet root. 


03. To make Muſcadize Comfits, 


Take halfa pound of Musk Sugar beaten 
and ſearced, then take Gumdragagant ſteep- 
ed in Roſe-warter, and two grains of Musk 
and ſo beat them in an Alablafter Morcer ill 
it comg to perfed paſt, then roul it very 
thin, and cut it in ſmall] diamond peices and 
then bake them, and fo keep them all the 
year, 


Io4. To make conſerve of Burrage-flowers, 


Let your flowers be well coloured. and 
pick the blacks from them,then weigh them 
and toevery ounce of flowers yo! wul! take 
three ounces of Sugar, and beat rem tge- 
therin a ſtone Morter witha wooden peitie 
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' till rhey be very fine; then take them our 
| ani pur the conſerve into a Pipkin, and heat 
' ir thorow hot, put them upand keep them 


ail the Year. 


"105, To Candy Ginger, 


Take very fair and large Ginger and pare 
;t, and Jay it in water a day aad a night ; 
then take double refined Sugar and boil it 
rothe height of Sugar again, and when your 
Sugar begins to be cold, take your Ginger 
and ſtir it well about while your Sugar is 
hard to the Pan; then take it out piece by 
piece and jay it by the fire four hours, then 
rake a rot and warm it and put the Ginger 
1 it, tye it up cloſe and every other morn- 
ing ſtirit about throughly, and it will be 
rock-candyed ina little cime, 


106, Ts make Manus Chriſti, 


Take half a pound of refined Sugar, and 
ſome Ro(e-water , boil them togerher trill 
iccome to'Suger again , then ſtir it abour 
eill it be ſomewbar cold, then take leaf 
Gold and mingle wich it, then caſt it ac- 
cording ta Art inround gobbets, and fo 
keep them, 


107. To 
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107 To make Conſerve of Stranterries, 


Firſt b2i)] them in water, and then caſt 
away the water and ſtrain them, then boil 
them in Whitewine, and works as in 
Prunes, or elſe ſtrain them being ripe, then 
boil them in White-wine and Sugar till 
they be (tiff, 


108, To make Conſerve of Prunes, 


Take the beſt Prunes put them jnto ſcald- 
ing watery let them ſtand a while, then boil 
rhem over che Fire cil] they break, then 
ſt: ain our the water through a Cullender, 
and let them ſtand cherein to cool, then 
ſtrain the Prunes through the Cullender, 
raking away the ſtones and skins, then ſet 
the pulp over the fire again and put rhe;e- 
to a good quantity of red Wine, and boil 
them to «= thickneſs ſtil] fliring them up 
and down,when they are aimolt enough pur 
in a ſafficient quantity of Sugar, ſhr all well 
together and thea put It up 1n your gally- 


Pore... 
109, To make fine Chriſtal F-lly, 


Takea knuckle of Veal, and feur Calves 
feet, put them on the fire with a gallon of 
fair water, and when the fleſh is boil'd cen» 
der 


ries, 


1 Caſt 
| boil 
Is In 
then 
Cr £11 


fs 


cald- 
| boi] 
then 
19er, 
then 
der, 
1 ſet 
0 e- 
boil 
| up 
i put 
well 
ally- 


alves 
n of 
(ens 

der 


ger take it our, then ler the Liquor Nail 
ſtill rill it be cold, then take tway the top & 


* 


the bottom of the Liquor, and put the reſt 


into a clean'Pipkin, and pur into it one” 
pound of refined Sugar, with. four or five. 
drops of Oyl of Cinambn and Nutmegs, * 


and a grain of Musk, and fo let-it boil a 
quarter of an hour leafurely on” the fire, 
then let itrun through a Jelly-bag ints' a 
Baſoy, with the whites of zwo Eggs beaten, 
and when it is cold you may cut it inta 
lumps with aſpoon, and fo ferve three or 
four lumps upon a Plate. 


110, To make Jelly of S trapberries, Mul- 
berries, Raſpesberries, ar any other 
ſuch tender Fruit, 


Take your berries and prind them in-a 
ſtone morter with four ounces of Sugar aud 
a quarter of a. pint. of fair-water , and as 
much Roſewater , and boil ic 'in a $killet 
with a ittele Ifing-glafs, and fo let it run 


through a fine) cloth' into your Boxes and 


you may keep it all che year, - _ 


111, To Cana) Riſmary. F lowers, 


Pick your Flowers very "clean, and- 


put to every ounce of flowers two oun- 
ces of har Sugar, and One ounce of 
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mary, flower; wacer , ap{l boil them” eilf 
they come to,,2 Sugar a2aihs When your 
Sugar.1s almoſt coJd PUT i your Roſemary 
flowers and tir. thery' together till they 
be. enoughy,; then, take them out and put 
_ them in Yaur. boxes, and keep them in 4 


Gorefor uſe... ''.- 
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vugar-candy,,and, Cifſolve them in Roſc- 
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112. To Candy Burrige Flowers, 

Pick the flowers cleat,, and weigh them, 
and do in every reſpeth as you did your 
Rofemary flowers, . on]y, when they be 
candyed you mirſt fer hem 1n'4 MAE,” and Fi 
keep them i}A Meet oFwhine Paper putting 
every Cay a chating difh of goaſs into your 
Still, and it will beexcellenc;y candyed i a 
{mall time. X ITT & 
113; To nk# Biker Cokesy” '* 

Take-a/pe&:&of flguer,, four; cances of 
Coriander-ſeecd,,- 6ne ounce of ,,Anniſeed ; 
then take three, Eggs; three ſpoenfuls of 
Ale-yeaſt, and as much warm water as will 
make it as thitk-as-patt fo# « Maynchers, 
make iu inte2 lopg 19u! ,ang bake .it ina 
Oven an hour, and; when ig is agday, 019, 
pare it and {lice it, Sugar, it bE, ſcarce 
Sugar and put it again into the Oven, by 
| Wnen 
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when it is dry take it out, and new Sugar 16. * 
again and ſo box it and keep it, 


114, To make Paſt Royal. i] 


Take a pound of refined Sugar, beaten 
and ſearced, and put into a Stone Morter, 
with an ounce of  .Gumdragagane ſtzeped 
in Roſe-water, and if you- ſee 'xour Paſt: 
be coo weak: put: in more Sugar , if tao. | 
dry more gum, with a drop or two of | 
Oyl of Cinamon, beat-it into a perte&t 
paſt, and then you may print It,jt your 
moulds, and when it is dry guild it, 2nd {0 | 
keep them.-!; -> : 1.;:- ones +3 


15. To mat? Apy itoth Cater, 


Procure the faireſt Apricocks' you» can! | 
get, ard fer them be. parbotl'd yery ten- 
der, take of the ſame quantity of Sugar 
whereof the pulp/ts, and boil chem” rage- 
ther very wel] atl ways keeping: them ſtir- 7 
ing for fear of burning to093 when" the» 
bocrom of the Skillet is dry 'tiey are & 
nough , then” ptit them! into Jirtle cards 
{owed round abour, ard dwſt chem with: 
tne Suger, and when tlity are cold :[ſtone 
them and turn then; and hill themup with: |. 
ſome more of the ſame tuf, but lect. chem! | 
(tand three or four days before you remaye., | 
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:-*trom the firſt place, when you find 
chem begin to Candy take out the Cards 
and duſt ckem with Sugar. - 


I15. To make Conſerve for Tarts all 
the Year, 


Take Damſons, or other good Ripe 
Plums , and pee! off their skins, and ſo 
put them into a pot, but to Pippins pared, 
and cur in-pieces, and fo' bake them, then 
ſtrain chem through a piece of Canvas , 
and ſeaſon them with Cinamon, Sugar , 
Ginger, and a little Ro(e-water : Boy! 
it upon a Chafing-diſh of Coals, till ir be 
as thick. as-a -Conferve, and then pur it 
into your Gally-pots, and you'may keep 
it goodall the year, 


116, To dry Pippins, 


Take the faireſt yellow- Pippins , and 
pare them, and . make;'a hole through 
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fair water, then take them up , and put 
them into as much Clarified Sugar as will 
cover them, and let them boil very gent- 
Iy a litele while in that Syrup» then rakes 
them out, and put them into afi earthen 
Platter, then caſt fine Sugar upon them, 


and (et them into the Oven half an hours 
: then 


h, 


every one, then parboil'them a little in | 
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then cake them out , and caſt ſome. more 
Sugir on them , (being turned) and do 


* fo three times, and they will be well dryed, 


117, To male Paſte of Genua. 


Take two pound of the pulp of Quin- 
ces, and as much of Peaches, ſtrain 1t 
and dry it in a Pewter platter upon a 
Chafing-diſh of Coals, then weigh it , 


and boilit to the height of Mam Chriſti, 


and then put them together, and fo fafhion 
it upon a Pye» and- dry 


may ſpor them with Gold. 


118, To make Leach, 


Make your Jelly for your Leach with 
Calves Feet , as you do: your Ordinary 
Jelly, bue a lietle ſtiffer , and when it 1s 
cold take off the cop, and the Vortom , 
and ſet It over the fire with ſome Cina- 
mon and Sugar, then take your Turn- 


ſole being well fteept in Sack, and cruſty | 


it, andſ6 ſtrain it in your Leach, and let ir 

bojlto ſuch a thickneſs, that when it is Cold: 

you may llige ic, 9 
C.2 To 
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with a Chafing-diſh of Coals till! it be . 
through dry, and then if you pleaſe you 
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 F19. Todry any kind of Fruits after 

they are Preſerved, 

Take Pippins, Pears, or Plumbs after 
they are preſerved out of the Syrup, and 
waſh them in warm water, and then ſtrew 
them over with Sugar finely fcarced, as you 
do Flower upon Fiſh to fi y, and fer them 
incoa broad earthen Pan, and lay them one 
by another ; then ſet them into a warm 
Stove or OQyen untill they be dry, and curn 
them every day till they are quite dry 
and if you pleaſe, you may Candy them 
therewithai, caſt Sugar uponuthem three or 
tour tinzss as you dry them, 


120, To make Quiddanyof Quinces, 

Take the Kernels out 'of ſeven or eight 
great Quinces, and boyl the Quinces in a 
quart of ſpring-water, tilf it come to a 
pint, then-put into it aquarter of a pint of 
Roſe-wazer, and one pound of fine Sugar, 
and ſo I it boiltill iccome to beof a drep 
colour, then cake a drop and drop 1t into 
the bottom af a'faucer, and it it ſtane, rake 
it-»f, then Jet-ie run through a Jelly-bag 
into2 baſon,” chen fer it over a Chating-diſh 
of Cols'to k-ep it warm, then tak? a-ſpoon 


and fill your Boxes as full as you pleaſe, 
Ja | whe 
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when chey be cold caQver: them, and,if you 
pleaſe to print it in moulds, Weting your 
moulds with Roſe-warer,' ant (6 ſer it Fun 
i, and when it 1s cofd, turn it Into Boxes: 

121, To make Sweet Cakes without etther 

| Spice or Sugars 

Take Parſneps; and-ſcrape or waſh them 
clean, ſlice them thin, and ary them weil, 
beat Them to powder ,, mixing' one third 
Fart thereofwitch ewo thirds of fine Wheat- 
Flower, make up your paſt into Cakes , 
and you will fincthem very ſweet gnd- de- 
Iicate. ' | 


122, To make Wormmoed-VV me, 


Take ſmall Roche! or Camahe Wine, 
put a few drops of the Extratted Oyl of 
Worm-wood therein, brew it together our 
of one pot-into-another, and you ſhall have 
a more neat ard -wholſome wine for. your 
body', than. that which is Told for righc 
Wormwood-Wine. | 


123, To-mack ſweet Bags to he 
among Linten. 
Fill your bags only with Lignumn and Rho- 
dium finely beaten, arid it will give anExcel- 
leur Scent to your Linnen. | 
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124. To male Spirit of Hoxey. 


Water, when:the Water boilerh diſſolve 
vour Hony therein, ſcum it, and ha- 
ving boiled an honor or two, put ic into a 
wooden Veſſel ,: and when-ic is Blood- 
warm ſecit on the firewith Yeaſt, after the 
ulual manner of Beer and Ale, turn it, 
and when it hath l:in ſome time, it will 
yield Spirit by Diſtillation, as Wine, Beer, 
and Ale will do,. 


125: To Preſerve Ariithoaks, 


Cut off che ſtalks of your Artichoaks 


within 'two-: Inches: of the : Choak,7 and 
make a-ftrong Decoxion of the reſt of 
the ſtalks, © flicing them into thin ſmall 
pieces; and. let the Artichoaks lye.in this 
Deco&ion, and when you uſe them, you 
muſt put chem firſt .in warm water,: at 
then incold, and; {o- take .away the bitter- 
nels of them. 


126. To make Syrup for a Cough 

of the Lungs. | 

Take a, Potile of falr Runing water 
in a new. Pipkin , and put into it balf an 
ounce of Sydrack, half an ounce of 
Maiden- 
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Put one part of Honey to; fire parts of & 
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Maiden-hair, and a good handful of Ele- 
campane Roots ſliced boil altogether , | 
until half be boiled away; even to a Sy- | 
rup, then put Fnto ic the whites of Eggs, | 
and let it boil ewo or three walms, and 
vive the Patient a ſpoonful Morning and | 
Evening, | 


127. To make Banbury Cakes, 


Take four pound of Currants, waſh 
and pick them very clean, and dry them 
in a Ccloath,, then take three Epgs , and 
put away one Yolk, and beat them, and 
ſt1ain them with Yeaſt , putting chereto 


zand | Cloves, Mace, Cinamon , and Nutmegs » 
ſt of 7} then take a Pint of Cream, and as much 
{mall | Morniogs Milk, and let it warm, then 
this || take Flower, and put in good ſtore of 
you cold Butter and Sugar, then pur in your 
and | Eggs, Yeaſt, and Meal., and work them 


tter- all cogether an hour or more , then ſave 
| a piece of the Paſte, and break the reſt in 
pieces, and work Jn your Currants, then 
make your Cake what quantity you pleaſe, 
and cover it very thin with the Paſte where- 


ater In were no Currants, and ſo bake it ac- 
f an carding to the bignels,. 
of 
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x 28, ' make CGunger-bread, 


Take aquirt of Hony, apd ſet it on the 
coals and refine it, then take Ginger, Pep- 
ner, and Licorife of each a penny-worth, 
a. quarter of a Pound of Annileeds atjd 


a penny-worth of. Saunders ; beat all 


theſe, and ſearce them, and put them: in- 
rothe Honey, add a quarter of a pint of 
T)aret Wine, or old Ale, then take: three 
renny Maunchets finely. grated, and firew 
Itamon?1t the reſt, and ſhir it till ir come 
ta. ſtiffpalt, make theni into Cakes ard 
dry them-gently, * 


- --Þ29z. To make Wormmood-Watgr.. 


Take rwo Gallons of gagd Ale, a pound' 
af &nniſeeds, half a pound of Liquoriſe, 
and beat them very. fine, then take two 
good: handfuls of: the Crops 'of Worm- 


wood, and put them into Ale, and let 


them-ſtand all Night, and let them ſtand 
ina Limbeck with a moCerate Fire.. 


139. To make Paſt of: Quinces.. 


Firſt boil' your Quinces whole. and 
when they- are Soft, pare chem, and cut 
the Quince from: tne Care, then. take the 


ftncit. Sugar you:can get finely, beaten or 
| ſcarced! 
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 itbehard, then take ſearced Sugar to the © 
' tame weight, and ftrew it upon the Quince 
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ſearced, and put in Hetle Roſecbater, and. 
boy!'it together till it be fiff enough to 


| mould, and when it is cold; roul'ic and 


peint it : A pound of Quinces will requirea- 
pound of Sugar, or'thereaþout, 


131, To make thin Quince Cakes,._: | 


Take your Quince when it is voiled (ofr 
as before, and dry it upon a Pewter Plate 
with a ſoft heat, and ſtir it with aſlice tj} 


—_— — ww — 


as you beat it in a Wooden or Stone Mors. 
tar, and ſo roul them thin, and'print them., 


132, To make fine Cakes, 


Take a Pottle of fine Flower, and a 
pound of Sugar, .a lictle Meal. and good 
ſtore of warer to mingle rhe Flower tmco 
a ſtiff Paſte, with a little Salt, and fo knead. 
ic, and roul out the Cakes thin, and Jake: 
them on Papers. 


133; To make Suckets,.. 


Take Curds, and the paring of- Lertons;. 
Oranges , or Pome-Citrons :, - of indeed 
any halfripe green Fruit, art} boil them. 
till chey be render in ſweet. wort; rhen, | 
take three pound. of Supar, the: whites of 

four: 


© 


_ 


a cloath, and fer it on again , ti)! it fall 
from the Spoon, and then put ir znto the 
Rinds, or Fruits, 
134; To make Leach Lombard, 
Take halfa pound of blanched Almonds, 


two uvunces of Cinamon beaten and ſearc- 


ed, half a pound of Sugar, beat your Al- 
monds, and ftrew-on your Cinamon and 
Sugar, ti/lit come to a paſte, then roul it, 
and print it as aforefaid. . | 


125. Tomake a Rare Damaik Water, 


' Take a quart of Malmſey Lees, or 
Malmſey , one handful of Marjoram , as 
much Baſil, four handfuls of Lavender , 
one handful of Bay-leaves, four hand- 
fuls of Damask-Roſe-Leaves, as many 
Red-Roſe, the peels of ſix Oranges, or 
elſe-one handful of the tender Leaves of 
Walnut-Trees, half an ounce of Ben- 
Jamin, | Calamu Aromaticus as much, of 
Camphire four drams , of Cloves an 


ounce , of Bildamum half an ounce, 


then 
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four Eggs, and a Gallon of water, beat | 
the water and Epggs:;together , and then 
put in your Sugar, and ſet it on the Fire, |} 
and let it have a gentle fire, and let it boil | 
ſix or ſeven walms, then ſtrain it through 


” aknas! ee? A 
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then take a pottle of Running Water, and 
put in all theſe Spices bruiled into your 


I Water and Malmſey together in a pot. 


cloſe Ropped, with a good handful of 


J Roſemary, and let them fland for the 
ſpace of ſix days , then difti] it with a 


{ot fire, and itin the Sun ſixteen days, 


{ with four Grains of Musk bruiſed , this 


Quantity will make three quarts of Wa- 
rere 


136, To make Waſhing Balls. 


Take Storax of both kinds , Benjamin, 
Calamus Aromaticus, Lapdannm , of each 
alike, and bray them to powder with 
Cloves and Orris, then beat them all with 
a ſufficient Quantity of Soap, till it be tiff, 
then with your hand work it like paſte, 
and make round balls thereof, 


137. To make a Musk-Ball, 


Take Nutmegs , Mace, Cloves , Saf- 
fron , and Cinamony of each the weight 
of two pence, and beat it to fine powder, 
add as much Maſtick, of Storax the 
weight of-Six pence, of Lapdanum the 
weight of ten. pence , of Amber-greaſe 
the weight of fix pence, and of Muske 
tour Grains, dillolye and work all theſe 

| | * 


tamed 
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In hard ſ'yeet Soap, till it come to a {tiff 
Paſte, and then make balls thereof. 


138. To make Imperial Water, 


Take a Gallon of Gaſcoin Wine, Gin- 
ger, Galingal, Nutmegs, Grains, Clovesx, 
Anaiſeeds, Fennel-(ceds, Caraway-leeds, 
of each one dram, then take Sape, Mint, 
Red Roſes; Time, Pellitory , Roſemary, 


Wild Thyme, Camomile, and Lavender. of 


each a handful, rhen beat the Spices ſmall 
and che herbs alſo, and pur all together 
into the Wine, and let is ſtand lo rwelve 
hours, ſtirring it divers times, then Di- 
ſtill it with. a Limbeck, and keep the firſt 
water for 1t is beſt; of a Gallon of Wine 


you muſt not take above a quart of water, 


This water comforteth the Vital Spirits, 
and helpeth the inward Diſzaſes that come 
of Cold, as thie Palfie, 'and Contration of 
Sinews, it allo killeth Worms, angl comforts 
the Stomack, it Cureth the col1 Dropſhie, 
helperh the Scone, and Stinking-breath, and 
maketh one ſeem Young. 


139: Tomake Ker juice, 
" Gather your Crabes as foon as: the Ker 
nels curn black, and lay them a white in a 


heap to ſweat',. theh pick. them from the- 
Balks 
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Stalks, blacks, and roteenaefs, then cruſh 


q 11d bear them all to peices ina Tub, then 


make a bag of courſe Hair-cloath as big 
45 your preſs, and fill ic with the eruſhe 
Crabs, then put it into the Preſs and. Preſs 


F ic as long as any moiſture will drop our, 


having a clean Veſſel underneath to re- 
ceive the Liquor, then Tun ic up in weet 
Hogſheads, and to every Hogſhead pur 
halt a dozen handfuls of Damask Roſe 
Leaves then bring it up, and. ſpend It as: 
you have occaſion, 


140. To-make dry S u2ar Leach. 


Blanch your Almonds, and. beat rhem» 
with a lictle Roſe-water, and the witte of 
one Ezg, and then. beat ic with- a good 
quantity of Sugar , and: work: it as: you 
v1 uld work a peice of paſte, then roul it, 
ani! print it, only beſure toſtrew Sugar m 
the princ for fear of cleaving to. 


T41, To make fine Tumbals,. 


Beat a pound of Suzar hine,. then take 
the ſame quantity of fine Wheat Flower. 
aud: mix chem rogecher , then rake two 
whices and' one Yoik of an Egg, half a 
quarter of a pound of Blanched Almonds, 
then.beat them.ver y: five alrogechery, _ 
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halfa pound of ſweet Butter, and a ſpoon- 
ful of Roſe-water, and ſo work it with 7 
little Cream till it come to a ſtiff Paſte, 
then roul them forth as you pleaſe ; you 


rub'd, and ftrewed into the paſte, with 
Coriander ſeeds. 


142. To make dry Vinegar, 


carry in your pocket, you. muſt take the 
blacks of green Corn, either Wheat or 
Rye, and beat it in a Mortar with the 
ſtrongeſt Vinegar you can get, rill it come 
to Paite, then roul it into little Balls and 
dry itin the Sun till it be very hard, and 
when you have Occaſjon to. uſe it, cut a 
little piece thereof, and diffolve it in wine, 
and it will make a ſtrong Vinegar, 


143. To make Excellent date Leach. 


Take. Dates and take out the ſtones , 
and the white Rinde, and beat them with 
Sugar, Cinamon, and Ginyer very finely, 
then work it as you would work a piece 
of Paſte, and then priut them as you 


pleaſe. 


144. To 
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may add a few fine dryed Anniſeeds finely 


To make dry Vinegar, which you may | 
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144. To make white Felly of Alminds, 


Take Roſe-water , Gum-dragant,, or 
Iglaſs diſſolyed , and fome Cinamon 
proſly beaten, boil them all together, 
then take a pound of Almonds , blanch 
them, and beat them fine with a little fair 
water, dry them ina fine Cloath, and put 
your Roſe-water and the. reſt into the Al- 
monds, boyl them together and ſtir them 
continnually, then take them from the fire, 
and when it is boyled enough take it off. 


145. To Candy Orange Peels, 


Take, your Orange Peels after they are 
Preſerved, then take fine Sugar, and Roſe- 
water, and boyl it to the height of Ma- 
mes Chrifti, that is, till it is Sugar again, 
then draw through your Sugar ; lay them 
o:1 the bottom of a Sieve, and dry them in 


an Oven after you have drawn Bread, and 


they will be Candied, 


146, To make Paſte of Viulets, 


You muſt take Violets ready pickt, and 
Lruiſe them in,a Marble Morter , and 
wring the Juice from them into a Porrin- 


.Ler, and put as much hard Sugar in fine 


Powder, as the Juice will cover, dry it, 
and: 


— OI. Ts” ed. 
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and then. powder” it again , then take as 
much Gum-dragaur ſteeped in, Roſe-w2:- 


ter _as will bring this Sugar into a perfe&t | 
paſte,then take it up and print it wirh your 


Moulds, and fo dry it in your Scove. 
147. [7 Preſerve Pippins Red, 


Take your beft coloured Pippins and 
Pare them, then take a piercer aid borea 
hole through them, then make Syrup for 
them as much as will cover them, and fo 
let them boil in a broad Preſerving pan; 
Put to them a peice of Cinamon, and lect 
them boil leiſurely, cloſe coyered, turning 
them yery often, or elfe they will fpor, 
and one fide will not be like rhe other, and 
letthem boil til] they begin to Jelly, then 
take them up, and you may keep them all 
the year. 


148, To make Spirit of Roſes, 


Bruiſe the Roſe in his own juyce, ad- 
ding thereto, being temperately warm, a 
convenient proportion either of Yeaſt, or 
Fermentr, leave them a few days to fer- 
ment, till they get a ftrong and head 
ſmell, near like co Vinegar , then Diſiil 
them , and draw fo long as you find any 
ſcent of the Roſe co come, then diſti! a- 
| gain 
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1in ſo often till you have purchaſed a per- 


qt Spirit of the Roſe. You may allo Fer- 
,-nt the juice of Roſes only ,and after Dultl 


149. To make Syrup of Elder; 


Take Elder Berries when they are Red, 
\ruiſe chem in a ſtone Mortar , ſtrain the 


J{uice, and boil it away toalmalt half, fcum 
Jitvery clean, rake ic off che fire whillt it 
Jis hot, put in Sugar to the thickneſs of a 


3yrup, put it no more on the fire, when 1t 
1s cold, put it into Glaſſes, pot filling trem 


| to the top, for it will work like Beer. 


150, To make Orange-Water, 


Take two quarts of tie beſt MalagaSack, 
14d put in as many of the peels of Oranges 
2s will go in, cut the white clean off, ſteep 
them cwenty four hours, then Still them in 
a Glaſs ſtill, and lect che water run into che 
Recelver upon fine Sugarcandy ; you may 
ſtill it in an Ordinary Still, 


I51, 1o make Caudle of great F per. 


Take a Pint and a halfof the ftrongeſt 
Ale may be gotten, twenty Jordan Al- 
mands clea! wiped, but neither waſh'd no# 
blanched , with two Dates minced very 
{mall 
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ſmall and ſtamped; then take the pith » 
Young Beef, -the length of twelve Inches, 
hy it in water till the blood be out of it. 
then ſtrip the skin off it, and ſtamp it with 


the Almonds and Dates, then firain them} 
altogether into the Ale, boyl it till it be afþ 


little thick, give the party in the Morning 
faſting ſix ſpoonfuls, and as much when he 
goeth to Bed. 


152, An Excellent Surfeit Water, 


Take Cellandine , Roſemary, Rue, Pel- 
litory of Spain, Scabious, Angelica, Pimper- 


nel, Wormwood, Mugwort, Betony, Agri- | 


mony, *Batm, Dragon, and Tormentile, of 
each half a pound , ſhred them ſomewhat 
ſmall, and put them into a narrow mouthed 
Pot, and put to them five quarts of white 
Wine, ſtop it cloſe, and let it ſtand three 
Days and Nights, _ it Morning and 
Evening,then take the Herbs from the Wine, 
and diſti] them in an ordinary Still, and when 
you have diſtilled the Herbs, diſtil the Wine 
alſo, Werein is Virtue for a weak Stomack, 
Take rhree or four Spoonfuls at any time, 
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1th 0 
nches, 
of it Y Take a good handful of H {op and a 
t withY handful of Horchound, and boy! them in 
themS quart of Spring-w:rer to a pint, then ſtrain 
t beaſt tlirough a clean Cloath, ind put in Sugar: 
rning Fo make it Pleaſant, Stir it Morning and 
n heFEvening with a Licoriſe-ſtick, and take about 

hree ſpoonfuls at a time. | 


53. To make aSyrup for one ſhort«winded, 


| I54. To make ſyrup of Sugar Candied. 


Take Sugar Candied, and put it into a 
Pel- &|ear bladder, and tie it, but ſo that it may 
PEr- Fnave ſome, yent, then put it into a baſon of 
Bri- Iwater, ſo that the water come not over the 
> Of Frop of the bladder.and cover it with a Pewter 
hat YDiH, and let it ſtand all Night, and in the 
hed F Mor ning take of it with a Licoriſe-ſtick. 


ree | 155, To make an Exce ſhrup againſt = 
n the Scurv), 


on Take of the juice of Garden Scurvy-grals, 
ne | Brooklime, and Water-creſſes, of each fix 
-k | Ounces, and after it hath ſtood till it1s clear, 

take ſixteen ounces of the cleareſt, and put 

to it four ounces of the juice of Oranges and 
7, | Lemmons, make it a clear Syrup with ſo 
much fine Sugar as will ſerye the turn. | 
156, To 
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I 56 . To make Syrup of Reſes, 


- When your Liquor, is ready to boil, 
put-as, many Roſes as will be wel] ſec; 
inco it, cover itcloſe, aud when the Ro- 
ſes are thraughly white, then ſtrain it, and 
ſerit on the Fire again, and ſo ule ic thir- 
teentimes, and to every pint of your was 
ter or Liquor, you muſt pure a pound of 
Sugar, and Jet it ſtand together ſteeping 
for the Sp«<2 of one Night, then (cum. it 
clean, and ſecth it over a quick Fire a 


quarterof an hour, then take ſome whites | 


of Eogs and beat them well cogether, take 
off your Pot, and put in the whites, and 
then fer iroti che Fire again, and Jet it holl 


a good [pace, then let it run through a Jel- | 


ly-bagy cill it will fland ſtill upon your Nail. 


I57s Tomake a Comfortable S JYHps 


Take a handful of Agrimpny, and boil | 


iri1d pint ot Water till halt be conſumed, 
then take out the Agrimony, and put In 
a good handful of Curians, and ba them 
till chey arg really to break, then {train 
them, .2nd-mgke a Syrup of chem, then ſet 
irowaChafing-diſh of Coals,and pur fhere- 
toa lictle white Saunders, and drink 1t el- 
ther hot or cold, 
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5 $. Tomale an Almond Caullle, 


Take three, pints of Ale, boil ir with. 
Cioves and Mace, and ſlice Bread in it, 
then haye ready beaten a pound of Al- 
monds Þhmeched,and ſtrain them out, with - 
a pint of White-Wines.and:tbicken the Ale 
with it, ſweerewit fy gu pleaſe, but be ſure. 
to ſcum the Ale wien, it boils. 


I 5 9*T1C andy Cherries. 

Take your Cherties before they be.fu)] 
Ripe, Wke out rhe; fiaues, - put, Clarified 
2Ugar bailed co a height, and then! pour 
It on them. ; 


#1 0.3 JIU MA 
I694« To make $3r up,of Saffron. 

Take'n Pint of, Endive- water, two Oun- 
ces of Saffton finely beaten, and ſteep it 
thereall Night, rhe next day-boil it and 
t:airj-6ut the Saiftor, then with Sugar boil 
it up toa Syrup. 

oi *; ( 
1651. To make Roſl - Water, 


- 


Stamp "the Leaves, and firſt diſtil che 
juice being ſqueezed out! nd after Di- 
Fi che Lieavesiand fo: you ,may 'Qrpagch 
more With dine Still; than-/others will do 
yith' thiee or four 3 - and thus) water:1s. every 
way - 
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way as Medicinable as the other, . ſerving 
very wel] in decoRions, and Syrups , 
&c, Though it be not altogether ſo plea(- 
ing to theſinel|, 


162, To make ſuckets of GreenWalnuts, 


' Take Walnuts when they are no 'big- 

ger then the largeſt Haſel Nut, pare away, 

the uppermoſt green,' but” not too deep, 
/' thenboil them ina pottle of prater, fill the 
water be boiled away, then take ſo much 
| more freſh water; and'when it is. bojled to 
the half, put thereto a quart of Vinegie, and 
a pottle of Clarified Honey. 


0 3. To make white Leach of Cream, 


Take a pint of ſweet Cream, and fix 
Spoontuis 'of Roſe-water, two Grains of 
Musk, two drops of Oy] of Mace, and 
ſo let it boil with four ounces of Ifinglaſs, 
then let it run through a Jelly- bag, whev it 
is cold ſliceit like brawn, and ſo (eryeit out, 
This1s the beft way to make Leach. | 


164, To Preſerve Pome-Citrons, 


You -muſt take a pound and a half of 
Pome-Citrons, and cut them in; halves and 
quarters,” take the Meat out of. them, and 
boil them tender in fair: water;, then, take 
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two Pound of Sugar Clariftied, and make 
S5rupfor them, and letthem boil there- 
ina quarter ofan hour very gently, then 
take them up, and let your Syrup boil 
till it be thick, then put in your Pome- 


ſtrainer, then ſtill _ aad ferve 


Citrons, and you may keep «them all the 
year, 


165. To Pukle Clove-Gilly- Flowers * 
for Sallets, 


Take the faireſt Clove-Gilly-Flowers, 
clip off the whites from them, pur them 
into a wide-mouth'd Glaſs, and ſtrew a 
200d deal of Sugar finely beaten among 
them, then put as much wine Vinegar to 
them as willchroughly weethem,tye them 
up cloſe and ſer them in the Sun, and 11 a 
lictle while they will be fic for uſe. 


166, To make Leach of Almonds, 


Take half a pound of ſweet Almonds, 
and beat them in a Mortear, then ſtrain 
them witha Pint of ſweet Milk from the 
Cow, then put to. it one grain:of Mask, 
two ſpoontuls of Roſe-water, two ounces 
of fine Sugar, the weight of three ſhillings 
in ſſinglaſs that is very white, boil them 
together , and let it all. run through a 
ifs 
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167. To Candy Marigolds in wedges, 
the Spaniſh Faſbiaz, 


Take of the faireſt Marigold Flowery 
iwo Ounces, and ſhred them ſmall, and 
dry them before tke- fire, then take four 
Ounces of Sugar, and boil it toa height, 
then pour it upon a wet: Pye-plate, and 
between hot and.cold cut it into wedpes, 
and lay them on a ſheet of white Paper, 
and put them in a Stove. 


168, To Cara) Eringa Roots, 


Take your Eringos ready to: be preſer- 
ved, and weigh them, and toevery pound 
of your Roots take of the pureſt Sugar 
you can get two pound, and Clarifie it 
with the whites of Eggs exceeding well, 
that it may be as clear as Cryſtal, for that 
will be beft ;' it being Clarified, boil it to 
the height of Manus Chriſti, then dip in 

our Roots two or three at once, till all 

Candyed, and put them in a Stove, 
and ſo keep them all theYear, 


x69. To Candy Elecampane Roats. 


Take of your faireſt Elecampane Roots, 
and take themcclean from the Syrup, and 
waſh the Sugar off them,. and dry them 

again 
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again with a Linnea Cloath 3 then weigh 
chem, and toeyery pound of Roots take 
a pound and three quarter of Sugar, Cla- 
ritie it well, and boyl it to a height, and 
when it is boiled dip in your Roots, three 
or four at once, and they will CanGy very: 
well, and fo ſtove them, and keep them 
all the Year. 


170. Tomuke Cinemon-S ugar. 


Lay pleces of Sugar in cloſe Boxes a- 
mong ſticks of Cinamon, or Cloves, and 
in ſhort time it will have thetafſt and (cent 
of the Spice. 


171, To make a Trifle. 


Take Cream, and boyl it with a cut 
Nutmeg, add Lemon peel a little, then 
takeit off, .cool it alittle, and ſeaſon it 
with Roſe-water and Sugar to your taſt, 
Jet this be put in the thing you ſerve itin, 
then putit ina little Rundlet to make it 
come, and then it is fit to eat. 


172, Tomake Quidadany of Plums. 
Tak? one quart of the Liquor which 
you preſerved your Plums jng- and boyl 
lix fair Pippins in it, pared and cut into 
(mall pieces, then ftrain the thin from it, 
D 2 and 
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and put to every Pint of Liquor half a 
pound of Sugar, and fo boil it till it will 
ſtand on the back of a Spoon like a Jelly, 
then wet your Moulds, and pour it there- 
into, and when it is almoſt cold, turn it 
off upon a wet Treacher, and (o ſlip ic jn- 
to wet Boxes- 


I73, ToCandy Barberries, 


] Firſt preſerve them, then dip them 
quickly into warm water to waſh off che 
| Ropy Syrup, then ftrew them over with 
fearced Sugar, and ſet them into an Oven 
or ſtove three or four hours,always turn- 
ing them, and caſting more fine Sugar 
upon them, and never ſuffer them to be 
| cold till they be dryed, and begin to look 
|| lke Diamonds. 


2 > as. 4 PI — —— 


174: To make Cream of Apricocks, 


Firſt boil your Apricocks with water 
2nd Sugar til chey be ſomewhat render, 
and afterwards boil them in Cream, then 
ſtraia them and ſeaſon itwith Sugar. 


175. To make Quince-Cream 
f Take a Reaſted Quince, pare it and 
cut it into thin ſlices to the Core, boil it 
[//-- In apint of Cream, with a little whele 
THRLA, Ginger 
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Ginger, till it talt of rhe Quinces __ 


Jiking, theo pur in alittle Sugar,and ſtrain 
it, and always ſerve it cold to the Table, 


176. To Preſerve Barberries, 


Take one pound of Barberries picket 
from the ſtalks, put them in a Pottle-por, 


and ſet it iN @ braſs por full of hot water, * 


and when they be ſtewed ſtratn them, and 
put to them a pound and a half of Sugar, 
and a ptat of Red Roſe-water, and boil 
them a ltetle, then take half a pound of 
the faireſt Cluſters of Barberries you can 
ret, and dip them in the Syrup while ic 
boyleth, then take the barberries our 
again, and boil the Syrup while it is thick, 
and when it is cold, put them inthe Glaſ- 
ſes with the Syrup. 


177. To make a Cullice, 


Take a Cock anddrefs him; and' bo 
him in White-wine, ſcum it clean, anid 
Clarifie the broath (being firſt ſtrained) 
then take a pint of ſweet Cream, and 


ſtrain it, and ſo mix them together, then 


take beaten Ginger, fine Sugar, and Roſe- 
water, and put them altogether, and boik 


italictle more. 
D 3 178. Ta 
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178, Tomake aGordial firength- 
ning Braath, 


Take aRed Cock, Strip off the Fea- 
thers from the skin, then break his Bones 
to ſhivers with a rolling-pin ; ſet it over 
the Fire,and juſt cover it with water, put 
in ſome Salt, and watch the Scumming 
and boyling of it, put in a handful of 
Harts-horn, a quarter ofa pound of blew 
Currans, and as many Raifins of the Sun 
ſtoned, and as many Pruans, four blades 
of Jarge Mace, a bottom Cruſt ofa white 
Loaf, haif an Ounce of China Root 
ſliced, being ſteeped three hours before in 
warm water, boy! three or four pieces of 
Gold, ſtrain it, and put ina little fine Su- 
gar, and Juice of Orange, aid fo ule it, 


179. To Candy Grapes, 


After tacy are Preſerved,then dip them 
into warm water to cleanſe them from the 
Syrup, then ſtrew them over with fterced 
Sugar, aud ſet them into an Oven or Stove 
three or four hours, always turning them, 
and caltiag more fine Sugar upon them, 
and never ſuffer them to be cold till they 
bedry'd, and begin to ſparkle, 


180, To 


and Candying, 


180, To make Sugar-Cales, 


Take one pound of fine Flower , one 
pound of Sugar finely beaten, and mingle 
them well together, then take ſeven or 
8. Yolks of Eggs, then take two Cloves, 
and a pretty piece of Cinamon, and Jay 
itin a ſfoonful of Roſe-water al Night, 
and heat 1t almoſt Blood-warm, temper 
it with the reſt of the ſtuff; when the 
Paſte is made, make it up as falt as you: 
can, and bake them in a ſoft Oven. 


I8r, Totake ſpots and ſtains out 
of Cloaths... 


Take four Ounces of white hard Soap,. 


beat it ina Morter with a Lemon ſliced , 
andas much Roch-Allomasan Halel Nur, 
roul jt up in a Ball, rub the ſtain there- 
with,and after fetch it out with warm wa- 
ter, if need be. 


I82, Tos keep Cheſauts all the Year; 


After the Bread is drawn, diſperſe your: 
Nuts thinly over the bottom of the Oveny 
and by this means the moiſture being dry- 
ed up, the Nuts will laſt all che Year; but: 
1. you perceive them to mould, put them 
Into the Oven again. 
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183, Tomake Cutamberz Green, 


You muſt take two quarts of Verjuice, 
or Vinegar, and a Gallon of fair water, 
2 pint of bay- falr, anda handful of green 
Fennel or Dill, boil it a little, and when 
iris Cold put jt into a barrel, then pur 
your Cicumbers into that Pickle,and you 
may keep them all the year. 


184. To Preſerve white Dawſons 


reelis 


Scald white Damſons in water, till 
they be hard, then take them off, and 
pick as many as you pleaſe, take as much 
Sugar as they weigh, put two or three 
ſpoonfuls of water, then pur in the Dam- 
{ons and the ſugar, and boil them, take 
them off.then let them ſtand a day or two, 
then boil them again, take them off, and 
et them ſtand till they be cold. 


185. Tomale Cakes of Lemons. 


Take of the fine double refined lugar, 
b-aten very fine, and ſearced through tine 
Tiffany, and to halfa Porringer of ſugar 
put two ſpoonfuls of water, and boil ic 
till it be almoft ſugar agair, then grate 


of the hardeſt Rinded Lemon, and ſtir it 
into 


and Candying. 77 
into your ſugar, put it iato your coffins 


and a paper, and when they be cold, take 
them off, 


136. Tomake Artificial Walnuts, 


Take ſome ſugar-plate,. and print it 
ina mould made for a Walnut-kernel,and 
then yellow it all over witha little ſaffron- 
water with a Feather, then take Cina- 
mon ſearced, and fugar a like quantity , 
working it in a Paſte with Gum-dragon 
ſteeped in Roſe-water, and print it 11 a 
mould made like a Walnut-ſhel),zand when 
the kernel and ſhell bedry, cloſe then 
rogether with Gum-dragon. 


187. To make Black-Cherry-IWine. 


Take a Gallon of the juice of black- 
cherries, keep it in a Veſſel cloſe ſtoped, 
till it begin to work, then filter it, and 
an ounce of ſugar bewng added to ever y 
pint, and a Gallon of Whire-wine; and ſo 
keep it cloſe ſtopped. for Ulſe. 


188, To make Roſe-V inegar, 


Take of Red-Roſe buds (gathered jn x 
dry time, the whites cut off, then dry 
them tA the ſhadow three or four days ) 
one pound, ot Vinegar eight ſextaLics, ſet 
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them in the Sun forty days,then ſtrain out 
the Roſes and put in freſh, and fo repeat 
it three or four times. 


189. To make Syrup of Vi,egar., 


Take of the Roots of ſmalledg, Fennel], 
Endive. of each three ounces, Anniſeeds, 
fmalledg, fennel, of each an ounce, Endive 
half an ounce, clear water three quarts, 
boil it gently in an Earchen Veſſe!, cill 
half the water be conſumed, then ſtrain 
and clarify ir, and with'three pound of 
Sugar and a pint and a haſt of white-wine 
Vinegar, boil jt into a Syrup. 

This isa gallant Syrup for ſuch whoſe 
Bodies are ſtuffed, either with phlegm,or 
tough Humours, for it opens Obftrudi- 
ens or ſtopings, both of the ſtomack, Li- 
ver, Spleen and Reins, it cuts and. brings 
away tough Flegm and Choler. 


190, Tomake Syrup of Apples: 

Take two quarts of the juyce of ſweet- 
ſcented Apples, the juice of Bugloſs, Gar- 
den, and Wil&, of Violet-leayes;, and 
Rofe-water, of each 2 pound, boil them 
rogerher, and Clarifie them, and with fix 
pound of very fine Sugar, boil them- into 
a Syrup, according to Art. 


191, To 
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, 191. To make the Capon-water againſt 
4. Conſumption, 


Take a Capon the. Guts being pul'd 
out, cut itin pieces, and take away -che 
Fat, botl-it ina cloſe Veſſel in a ſufficient 
quantity of Spring water. Take of this 
Broath three pints, of Burrage-and Violet- 


watera pint and a half, Whice-Wine one : 
pint, Red-Roſfe leaves two drams and an. 


half, Burrage-Flowers, Violets, and Bu- 
glos of each one dram, pieces of bread 
out of the Oven half a pound, Cinaman 
bruiſed half an Ounce, ſti!l-it in a Glaſs 


til] according to Art. 


This is a ſovereign Remedy againſt” 
Heetick-Feavers, and Conſumptions, let 
{uch as are ſubjedt 'to thoſe Diſeaſes, hold: 
It asa Jewel, 


192; To make Elder-Vinegar.. 

Gather the: Flowers of Elder, pick: 
them very clean, dry themin the Sun, on1 
agentle-heat; and to every quart of Vi-- 
negar, take a-good handful of Flowers; . 
and letie ſtand in the Stn afortnighe, then: 
ftrain.the Vinegar. from the Flowers, and: 
put-it- into» the barrel * again, and when » 
you iUraw-a quare.ot Vinegar, . dfaw-at 
| qqait: 
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quart of Water, and put it into” the bar- 
rel luke-warm, 


193, To make China Broath, 


Takean ounce of China-Root clipped 
thin, and ſteep it in” three pints of Water 
all Night on Embers covered, the next 
day take a Cock-Chicken, clean pickt, 
and the Guts taken out, put in its belly 
Agrimony and Maiden-hair, of each halfa, 
bandtu!, Raiſins of the Sun ſtoned, one 
good handful and as much French Bar- 
ley; boylall theſe ina Pipkin cloſe cover- 
ed, on a Gentle Fire, for fix or ſeven 
hours, let ic ſtand c1!] it be cold, ſtrain ic, 
and keep it for your Uſe : Take a good 
Praught in the Morning, and at four in 
the Atter-noon. 


| 194. To make Paſte'of tender Plums3 


Put your Plums into an Earthen Pot, 
and ſet it into a Pot of boyling water, and 
when the Plams are diffolved, then ſtrain 
the thin 'Liquor: from: them” through 2 
Cloath, and'reſerve that Liquor to make 
Quiddany, then ſtrzinthe pulp through 
a piece of Canvas, and take as much Su- 
oar as the putp in weight, and as. much 


' water as will wet the ſame, aud ſa boyl 
| it 
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it to a Candy height, then dry the pulp 
upon a Chafing-difh of Coals, then put 
your Syrup and the pulp ſo hot together, 
and boyl it, always ſtiring it till it will 
lye upen aPye-plate, as you lay it, and 
that it run not abroad, and when it is 
ſomewhat dry, then we it, but put to it 
the pulp of Apples, 


195. To make Cream of Codlings. 


Firſt ſcald your Codlings, and fo peel 
off the skins,then ſcrape the pulp from the 
Cores, and ſtrain them with a little Sugar 
and Roſe-water, then lay your pulp of 
Codlings in the middle of the Diſh, and 
ſo much raw Cream round it as you 
pleaſe, and fo ſerve ir. 


196. To make Sugar of Roſes 

Take of Red-Roſe-Leaves, the whites. 
being cut off, an Ounce, dry them in the 
Sun ſpeedily, put to it a pound of white 
Sugar, melt the Sugar in Reſe-water, and 
Juice of Roſes, of each two Ounces, 
which being conſumed by degrees, put 
1n the Roſe-Leaves in powder, mix them, 
put it upon a Marble, and make it into 
Lozenges according to Art, 
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I97, Tomuke a Cream Tart, * ap} 


Cur the cruſt ofa Mancher, and grate. | 
tt (mall, and mix it with thick Cream, and. 
fome ſweet Butter, chen take ewenty- 
four Yolks of Eggs, and ſtrain them with 
a little Cream, putting thereto a good. | to 
quantity of Sugar, mix theſe very well, D1 


and ſet it upon a ſmall fire, and ſo let it | «| 
boil till ic be thick, then make two ſheets | F| 
of paſte as thinas you can, .and raiſe the w! 


ſides ofone of them the height of one of {| p) 
your fingers in breadth, and then fill it, ol 
| and cover it with the other ſheet, then 
| bakeit halfa quarter of an hour, then put } «c 
' Suparon it, and (v6 ſerve ie; 


| 198, To make Artificial Oranzes,. 


Take Alablaſter Moulds made in three al 
Fieces, bind two of the pieces together, | ti 


and water them an hour or two.,then take | V 
' as much Sugaras you think will fill your | © 
'! Mou!ds,and fo boil it to & height, then. ' h 
| | pour it into your Moulds one by one very. | fl 


| quick2:Then putonthe Lid ofthe Mould, | «! 
and fo turn it round with your Hand:ay: | t\ 
quick as you can, and when its cold, take- | k 
it out of the Monld, and they will be both« | E 
whole, and hollow within, ,and ſo it-wili { «© 
appear: 


 —————_—_— 


appear, andreſemble the Mould wherein 
ir 15 put, whether Oranges, Lemons, Cu= 
cumbers, or the like, 


199, To make Poppy-W ater, 


Take ot Red Poppies four pound, put 
to them a quart of Whire-wine, then 
Diſtil them in a common Still, then ler 
the diftilled water be poured upon freſh 


lowers, and repeated three mes, to- 


which add two Nutmeegs fliced, Red Pop- 


py-Flowers a pugil, white Sugar two. 


ounces, ſet it to the Fire, to give it a 
pleaſing ſharpneſs, and order it according 
to your taſte. 


200, To mgke Mathiolis Bezoar Water, 


Take of Syrup of Citron-peelsa quart,. 
and as much of Dr. Mathiolus great An- 
tidote, with five Pints of the Spirit of 
Wine five times diſtilPd over, put all 
theſe in a Glals that js wuch too big to 
nold them, ſtop it cloſe that che Spirit 
fly not out, then ſhake it together, that: 
the Eleuary may be well mingled with- 
the Spirit, fo letit ſtand's Moneth, ſha- 
king 1t together twice a week (for the. 
EleFuary will ſettle at the bottom)” af- 
cer.a.moneth pour. vif che clear water in» 

£@ 
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to another Glaſs, to be kept ifor your uſe, 
ftoping it very cloſe with Wax and 


Parchment , elſe the ſtrength will eafily 


fly away in Vapours, 


201, To make Marmalade of Red 


Currass, 


| Takethe Juice of Red Cnrrans, and pur 
mto a pretty quantity of White Currans, 
clean pickt from the ſtalks, and buttons at 
the other end; let theſe boy! a little to- 
gether, have alſo ready ſome fine Sugar 
boyl'd to a Candy height, put off this to 
the Currans, according to your diſcretion, 
and boy] them together till they be enough, 
and bruiſe them with the back of your 
ſpoon, that they may be thick as Marma- 
lade, and when it is cool put it into Pots: 
You-need not ſtone the whole Currans'un- 
Jeſs you pleaſe. 


202, To make aS Wabub, 


Take a Pint of Verjuice in a bow], Milk 
the Cow to the Verjnice, then take off 
the Curd., and take ſweet Cream, and beat 
them together with a little Sack and Sugar, 
pat it into your Spllabub pot, ſirew Sugar 
00 it, and ferye it. 

203, To 


_— — —  ——— 


: £ 


_—— T_T LI OLE Eo 


- 


| 
j 
| 


——”” 


8 


and Candying. 


Hſ—_ IT 


203. To make pleaſant Mead, 


Pat a quart of Honey to a Gallon of 
Water, with about ten ſprigs of Sweet-. 
mar)oram, and half ſo many tops of Bays, 
boyl all theſe well together , and when 
it 1s cold, bottle it up, and in ten days it 
will be ready to drink. 


204. To make Steppony, 


Take a Gallon of Conduit-water, a 
pound of blew Raiſins of the Sun ſtoned, 
and half a pound of Sugar, ſqueeſe the 
juice of two Lemons mw the Raiſins and 
Sigar, and flice the Rindes upon them : 
boyl the water, and pour it boyling hor 
upon the Ingredients in an Earthen Pot, 
and ſtir them well together, ſo let it ſtand 
Twenty four hours ; then put It into bot- 
ties, having firſt let it run through a ſtram- 
er, and ſet them in a Cellar, or other cool 
Place. 


205, To make Syder, 
Take a Peck of Apples and ſlice them, 


and boy] them 1n a Barrel of Water, till 


the third part be waſted ; then cool your 
water as you do for Wort, and when it js 
cold, you muſt pour the water upon three 
meaſures 
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meaſures of grown Apples. Then draw 
forth the Water at a Tap three or four 
times a day for three days together, then 
preſs oue the Liquor and Tun it up, 
when it hath done working, ſtop it up 
cloſe, 


206, To make Cock-Ale, 


Take eight Gallons of Ale, then take 
a Cock and boil him welj, with four 
pound of Raiſenz of the Sun well ſtoned, 
two or three Nutmegs, three or four 
flakes of Mace, half a pound of Dates, 


beat all theſe in a Mortar,and put to them | 


two quarts of the- beſt Sack, and' when 
the Ale hath done working, put theſe in 
and ſtop it cloſe fix or ſeven days,and then 
bottle it, and a Moneth after. you may 
Arink it. 


207. To make aCarrawa)-Cake, 


Take three poundand a half of the fine- 
eſt Flower and dry it in an Ovens one 
pound and a half of Sweet butter , and 


mix it with the Flower till ir be crumbled 


very fmall, chat none of it be ſeen, then 
take three quarters of a pint of new Ale- 
Yeaſt, and half a pint of Sack, and halt 


a pine of New Milk, with fix ſpoonfuls 
O 
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of Roſe-water, and four Yolks, and two 
Whites of Eggs , then let it lye before 
r, then Wh Fire half on hour or more, and when 
it up, you go to wake 1irup, rut in three quar= 
it up Wrers of Carraway-Cumtfits, and a pound 
11d half of biskets. Put it mto the Oven, 
214 let it ſtand an hour and an half. 


208, To make $tranberry-Wine, 


| four Bruiſe the Strawberries, and put chem 
oned, I into a Linnen bag which hath been a lit- 
four tle uſed, that ſo the. Liquor may run 
Jates, through more eaſily, then hang in the 
them © bag at the bung into the Veſſel. Before 
when | you put in your Strawberries, put in 
ſe in © what quantity of Fruir you think good 
| then © to make the Wine of a high Colour, du- 
may © ring the working, l-ave the butzg open, 
and when it hath worked enough, ſtop 
| your Veſſel. Cherry-wine is matle after 
, the ſame Faſhion, but then you muſt 
fine-- Þ break the Stones. 


One 209, To make a Cordial Water of 
bled | Clove-gilh-flowers, 


then Put Spirit of Wine, or Sack upen 
Ale- | Clove-gilly-flowers, digeſt it two or 
half J three days, put all in a Ghaſs-body, lay- 
J ing bther Clove-gilly-flow'rsatche mouth 
of 
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of it upon a Cambrick or Boulter-cloath, 
(that the Spirit riſing, and paſſing through 
the Flowers, may ting it ſelf of a beau- 
tiful Colour ) add a Head with a Lim- 
beck and Receiver : Then Diſtil the $i 
rit as ſtrong as you like it, which ſweet- 
en with Syrup of Gilly-flowers , or tine 
SUgar. 


210, To make an Excellent Surfeit- 
Water, 

Take Mint and Carduus four parts, An- 
gelica one part, Wormwood two parts ; 
chop and bruiſe them a little, put a ſuffici- 
ent quantity of them into an Ordinary 
Still, and put upon them enough new milk 
to ſoak them, but not to have the Milk 
{wjm much over them. Diſti] this as you 
do Roſe-water, ſtirring It ſometime with 
a ſtick, to keep the milk from growing 
to a Cake, 


211, To make Mint-water, 


Take two parts of Mint, and one part 
of Wormwood, and two parts of Cardu- 
us, put theſe into as much New- milk as 
will ſoak them: Let them infuſe five or 
ſix hours, then Diſtill as you Diſhill 
Reſe-water, but you mult often take __ 
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tre Head, and ſtir the Matter well with a 
(tick: Drink of this Water a Wine-glafs 
full at a time, ſweetned with fine Sugar 
to your talte, 


212, To pickle Artichoats; 


Take your Artichoaks before they are 
overgrown, Or too full of ſtrings , and 
when they are pared round, then nothing 
is left but the bottom, boyl them till they 
be indifferent tender, but not full boyled, 
rake them up, and let them be cold, then 
take good ſtale beer , and White Wine, 
with a great quantity of whole Pepper , 
{o put them up into a barre}, with a ſmall 
quantity of Salt, keep them cloſe, and 
they will not be ſour, it will ſerve for ba- 
ked Meats , and boyled Meats all the 
Winter. 


213, To make Raberry Cream; 


When you have boyled your Cream, ' 


take two Ladlefulls of it , being almoſt 
cold, bruiſe the Rasberries together, and 
ſeaſon it with Sugar, and Roſe-water, 
and put it into your Cream, ſtirring it al- 
together, and ſo diſh it up. 
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214. To make Snow-Cream, 


Break the whites of 6. Eggs, put there- 
to a little Roſe-water , beat chem well 
together with a bunch of Feathers, till 
they come perfe&tly to reſemble* Snow z 
then lay on the ſaid Snow in heaps upon 
ofthe” Cream that is cold, which is made 
fit for the Table; you may put under your 


Cream in the bottom of the Diſh, part of 


a penny Loaf, and flick therein a branch 
of Roſemary or Bays, and fil] your Tree 
with tae [aid Snow to ſerve itup. 


215. To make Hidromel, 


Take eighteen quarts of Spring-water, 
and one quart of Honey ; when the water 


1s warm, put the Honey into it, When 


it boyls up ſcum it very well, even as long 
as any ſcum will riſe; then put in one 
Race of Ginger, ſliced inthin ſlices, four 
Cloves, and a little fprig of green Roſe- 
mary 3 boyl all together an hour , then 
ſet itto cool 'till it be blood-warm, and 
then put to it a ſpoonful of Ale-yealt, 
when it is work'd up, put it into a Veſſel 
of a fit fizec, and after two or three days 
Bottle it up; you may drink it in fix 
weeks or two Moneths, 

i 216, To 
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216, Tomake 4 whipt Syllabub, 


Take the whites of two Eggs, and a 
vinc of Cream, with ſix ſpoonfuls of Sack, 
and as much Sugar as will ſweeten it, then 
take, a Birchen Rod and whip it, 4s:it ri- 
{eth in froth ſcum it, and put it into the 
Syllabub-pot, ſo continue it with whi 
ping and ſcuming , till your Syllabu 
pot be full, 


217, To make Marmalade of Cherries? 


Take four paund of the beſt Kentiſh 
Cherries before they be ſtoned, to one 
pound of pure Loat-Sugar, which beat 
into ſmall powder , ſtone che Cherries, 
and put them into a Preſerving-Pan over 
a gentle Fire, that they-may not boyl, but 
diſſolve much into. Liquor, Take away 
with the ſpoon much ot the thin Liquor, 
leaving the Cherries moiſt enough, but 
not .ſwimming in cleanLiquor ; then pur 
ro them half your Sugar, and boyl it up 
quick, and, ſcum away the Froth that 
riſeth 3 when it js well incorporated and 
clear, ſtrew in a little more ofthe Sugar. 
and continue ſo by little and little , ill 
you have put in all your Sugar, which 


Will make che Colour the fairer 3 when: 


they 
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they are boyled enough, take them -off, 

and bruiſe them with the back ofa ſpoon, 

= when they are cold, put them upin 
Ots. 


] 218 I make s F lomery-C audle, 


When Flomery is made, and cold, you 
may make a pleaſant and © wholſome 
Caudle of it, by taking ſome lumps and 
{poonfuls of it, and boyl it with Ale and 
White-Wine , then' ſweeten it to your 
taſte with Sugar, There will remain in 
the Caudle ſome lumps of the Congealed 
Flomery, which are not ingrateful: 


i 219, To Preſerve Fruit all the Year; 


Pur the Fruit into a fit caſe of Tn, 
and ſoder it together, ſo that no Air can 


get in; then lay it at the bottom of a 
| cold Well in Runing water, 


220, Tomake a moſt Rich Cordial, 


' Take Conſerve of Red Roſes, conſerve 
of Orange-Flowers, of each one Ounce 


. Confed, Hyacimbi , Bezoardick , Therj- 


acal Powder, of each two Drams, con- 
fe&ion of Alkermes one Dram, of pow- 
der of Gold one Scruplez mix all theſe 


well together in the form of an Opiate, 
- an 
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andif the compoſition be too dry, add 
to it ſome Syrup of Red Currans, as much 
25 is needful ; take of this compoſition e- 
yery Morning the quantity of a Nut. 


221, To Pickle Red and Whit 
Currans, 


Take Vinegar and White-wine, with 
ſo much Sugar as will make it pretty 
ſweet, then take Jour Red and Whice 
Currans being not fully Ripe, and gire 
them one walm, ſo cover them over with 
the ſaid Pickle, keeping them always un- 
der Liquor, 


222 To make Red Currans-Crean; 


Bruiſe your Currans with ſome boiled 
Cream , then ftrain them through your 
ſtrainer, or Steve, and put the liquid ſub- 
ſtance thereof co the ſaid Cream, being 


almoſt cold, and itwill be a pure Red ; 


{o lerve it up. 


223, 1 Preſerve Medlers, 


Take che we:ght of them in Supar, ad- 
Cing to every pound thereof a pint and a 
balf of fair water , let them be {calded 
therein, til! their skin will come of, chen 
take them out of the Water, and ftone 

E them 
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them at the Head, then add your Supar 
to the Water and boil them together, then 
ſtrain it, and put your. Medlers therein, 
let them boy] a pace ti!l it be thick, take 
them from the Fire, and keep them 
for Ulſe. 


224, To Preſerve Mulberries, 


Take the like weight of Sugar as of 
Mulberries, wet the Sugar with ſome of 
the juice thereof, ſtir it together, pur in 
your Mulberries, and let them boi! ti] 
they are enough, then take out your Mul- 
berries, but let your Syrup boil a while 
after, then take it off and pur it inte your 
Mulberries, and ſet them ſtand till they 
be cold for your Ule, 


225, To make white Mead, 


| Take ſix Gallons of water, and put 
| in ſix quarts of Honey, ſiring it till che 
Honey be throughly melced, then ſet it 
| over the Fire, ad when it is ready to 
| 


boil ſcum ir very clean, then put in 4 
quarter ofan ounce of Mace, and as much 
Ginger, half an ounce,of Nutmegs, Sweet 
Marjoram , broad Thyme , and Sweet- 
Bryar; of all together a handful, and. boi! 
them well therein, then ſer it by til] ir be 
EY through!y 
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throughly cold, and then barrel it up, and 
keep it tillit be Ripe. 


226, To make Naples.Bisket, 


Take of the ſame ſtuff the Mackroons 
are made of, and put to it an 
Pine-Apple-ſeeds, ina quarter ofa ponnd 
of ſtuff, for that is all the difference he- 
tween the Mackroons and the Naples 
Bisxets. 


227, Tomake Chips of Quinces, 


Scald them very well, and chen lice 
them into a Diſh,and pour a Candy Syrup 
to them ſcalding hot, and let them ſtand 
a!l Night,” then lay them on Plates, and 
{earce Sugar on them,and turn tirem every 
day, and ſcrape more Supar on them till 
they be dry. If fou would have them look 
Clear, heat chem in Syrup, but not to boil, 


228, Tomake Lozengesof Roſes. 


Boil Sugar to a height, till itis Sugay 
again, then beat your Roſes fine , and 
moliten them with the juice of Lemons 
and pur them into it, ler it not boil after 
the Roſes are in, but pour it upon a Pye- 
Plate, and cut ic into what form you 


Pleaſe, 


E 2 229, To 
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229, Tomake Conſerve of Buoloſi- 


lowers, 


Pick them as you do Burrage-Flowers, 
weigh them, and ro every ounce add two 
ounces of Loaf Sugar, and one of Sugar- 
Candy, beat them together, till they be- 
come very fine, then {et it on the Fire to 
diſſolve the Sugar, and when it is ſo done, 
and the Conſerve hot, put it into your 
Glaffes, or Gally-pots, for your uſe all 
the Tear. 


230, To Pickle Lemon and Orange-peel. 


Boil them wich Vinegar and. Sug:r, 
and put them up into the ſame Pic!:le, 
you muſt obſerve to cut them jnto {mall 
Thongs, the length of half the Pcel ot 
your Lemon, being pared, it 1s a handſom 
i2voury Winter Sallet ; boil them firſt 1jn 
Water, before you boil them in Sugar, 


231, To make Goiſterr)-Paſie, 


Take Gool-berries, and cut them one | 
by one, and wring away the juice,till you | 


have got enough for your turn, boil your 
juice alone, to make it ſomewhat thicker, 
then take ag much Fine Sugar as your Juice 


will ſharpea, dry it, and then beat ir # 
gain 
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gain, then take as much Gum-dragon 
ſteeped in Roſe-water as will ſerve, then 
beat it into a Paſte in a Marble Mortar, 
then take 1t up, Gcprint It in your Moulds 
and Cry itin your Stove, when it 1s dry 
Box it up for your Uſe all the Year. 


232, To make Suckets of Lettuce-ſiaths, 


Take Lettuce-ſtalksand peel away the 
outhle, then parboil them in fair wa- 
ter, aud let them ftandall Night dry, then 
take najfa pine of che fame Liquor, and 


2a quart of Roſe-water, and ſo boil it to 


a Syrup , and when the Syrup is almoſt 
cold put in your Roots.and let them ſtand 
ail Night to rake Sugar, then boil your 
Syrup again, becauſe it will beweak, and 
then take out your Roots. 


233, 16 make Muk-Sugar, 


Bruiſe four or five Grains of Musk, put 
If in a Piece of Cambrick or Lawn, lay 
it at the bottom ofa Gally-pot, and ſtrew 
Sugar thereon, ſtop your pot cloſe, .and 
all your Sugar in a few days will both 
{mel] and taſte of Musk, and when you 
have ſpent that Sugar, lay more Sugar 
thereon, Which will alſo have the ſame 
ſcent, 
E 3 234 To 
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234. To make Prince-Bicket, Ic 


Take one pound of very fine Flower,and k 
one pound of fine Sugar, and eight Egps, * 
and two ſpoonfuls of Roſe-water, and one - 
Ounce of Carraway-ſeeds, and beat it all f © 
to batterall one hour, for the more you s 

.C 


eat it, the betrer your bread is,then bake 
it inCoffins of white Plate, being baſted Fl 
with a little butter, before you pur in 
your batter, and ſo keep it, 


2 35, To Candy Roſe-Leaver, _ fi 


Boil Sugar and Roſe-water a little up- 


on a Ciafing-diſh of Coals, then put the wi 
Leaves (being throughly dryed, either tie 
by the Sun or by the fire) into che ſu- Ol 
gar and boil them a little, then ſtrew the an 
powder of double-renned ſugar upon co 
" them, and turn them, and boil chem a 
ttle longer , taking the Diſh from the 
Fire, then firew more powdered ſugar on Fr 
the contrary ſide ofthe Flowers, | rifi 
226, To Preſerve Roſes or Gilly- Go 
flowers whole, — 
Dip a Roſe that is neither in the bud Ret 
nor over-blown, ina Syrup, conſiſting of | by 


ſugar double-refined, and Roſe-water | Wai 
m_ 
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Loiled to its fulljſheight, then open the 
leaves one by one with a fine ſmooth Lod- 
kin either of bone or woud, then lay 
them on Papers In the heat, or elſe Cry 
with 2 gentle heat 1n-a cloſe Room, h-ating 
theroom before you let them in, or in an 
Oven, then put them up ju Glaſſes, an 
keep them In dry Cup-boards near the 
Fire, 


237, To make Fellyof Quinces, 


Take ofthe juice of Quinces Clarified 
fix quarts, boil it halfa way, and add to 
the remainder five pints of Old White- 
wine, conſume the third part over a gen- 
tle fire, taking away the ſcum as you. 
ought, let the reſt ſettle and ſtrain it;, 
and withathree pound of ſugar boil it ac- 
cording to Art. 


238. To make Felly of Currane, 


Take four pound of good ſugar,and cla- 
rifie1t with whites of Eggs, then boil it 
roa Candy. height, that is, till it go into 
flaſhes, then put to it five Pints, (or as 
much as you pleaſe) of the pure juice of 
Red-Currans, firſt boiled to claritie it, 
by ſcuming it, boil them together a 
wille,,till chey be ſcum'd well, and e- 
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nough to become a Jelly, then put a 
200d handful or two of the berries of 
Currans whole , and cleanſed from the 
ſtalks and black End, and boil them til! 
rhey are enough. You need not boil the 
juice before you put to the ſuJar, neither 
ſcum it before the ſugar and it boil to- 
gether, but then ſcum it clean, and take 
carethat the juice be very clear, and well 
ſtrained, 


233, 17 make Syrup of Mint; 


Take of the juice of ſweet Quinces, 
and between ſweet and four, the juice of 
Pomegranats, ſweet, between ſweet and 
ſour, of each a pint and half, dryed 
Mint halfa pound, Red-Roſes two Oun- 
ces, let chem lye in ſteep one day, then 
boil it halt away, and with four pound 
of ſugar boil it into Syrup according 
to Art, 


240, To make Honey of M berries. 

Take of the juice of Mulberries and 
Black-berries before they be Ripe , ga- 
thered before the Sun be up, of each a 
poundand half, Honey two pound, boi! 
them to their Gue thickne!ls. 
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of 241. To make S Jrup of Purſlain, ; 
he | Take of*the ſeed of Purſlain grofſly | 
ji! bruiſed half a pound, of the juice of En- 
he | diveboiled and Clarified two pints, Su- | 
er { gar two pound, Vinegar nine Ounces , | 
0. | infufe the ſeeds in the juice of Endive 
ke | Twenty four hours, afterwards boil it 
el] | halfa way with a gentle Fire, then ſtrain 
| it, and boilit with the Sugar to the con- 
ſiſtence of a Syrup, adding the Vinegar to- 
_ _ wardthe latterend of the Decoftian. 
py | 242, To make Honey of Raiſins. | 
ad | *© Take of Raifins of the Sun cleanſed | 
ed | fromthe ſtones two pound, ſteep them | 
n- | inſixpintsof warm water, the next day | 
en | bÞoilirthalf qa way, and prels ir firongly, 
ad | then put two pints of: Honey to the Li- 
ns | quor that is Preſſed out, and boil ic to a 
| thicknels : Ir is good for a Conſumption, 
and to looſen the Body. 
W 243. To mate Syrup of Comfrey. 
ns . + Take of the Roots and Tops of Com- 
2 | frey, the greater and' the lefs, of each 
Qil | three handfuis, Red-Roſes, Berony. Plan- 


| tain, Burnet, Knot-graſs, Scabious , 
| Colts-toot, of each two. handfus, preſs 
To E'5 the 
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The juice out of them, all being green and 
bruiſed, boil it, ſcum it, and. ſtrain jr, 


| add to its weight of Sugar, and make it 


knto Syrup according to Art. 
244. To Pickle Quinces, 


Boil your Quincs whole in water till 
they be ſoft, but not too violently, for 
tear of breaking them, when they are 
fott take them out, and boil ſome Quin- 
ces pared, quartered, and cored, and 
the paringsof the Quinces with them in 
the ſame Liquor to make it ſtrong, and 
when they are boiled that the Liquor 
3s of a ſufficient ſtrength, take out the 
guarcered Quinces and parings, and put 
the Liquc * intoa Pot big enough to re- 
ceive ail the Quinces both whole and 
quartered, and put them into it when the 
Liquor 1s through cold, and keep them 
for [Uſe cloſe covered, 


245. To make Plague Water. 


Take a pound of Rue, of Roſemary, 
Sage, Sorrel , Celandine , Mugwort , of 
rhe tops of red Brambles, Pimperne], wild 
Dragons, Agrimony , Balm , Angelica , 
of each a pound, put theſe Compounds 
ta Pot, fill it with White-Wine —_— 
ne 
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the Herbs, fo let it-ſtand four days, then: 


Diſtil for your Uſe in an Alembeck. 
245, To make Quince-Gakes white, . © 
Firſt Clarifie the Sugar wich the white 

of an Egg, but put not ſo much water to 

ir as you do for Marmalade, before you 


Clarihe it keep our almoſt a quarter of 


the Sugar, let your Quinces be ſcalded, 
and chopt in ſmall Pieces,.before you puc 


it into the Sytup, then make it boil as: 


faſt as you can, and when you have ſcum- 


ed ic, and think jt tobe half boiled, then; 


zjamire it, and let che other part of your 
Sugar be 1eady Candyed toa hard Candy,,. 
and fo pur them together, letting it boil 
but a very little after the Candy.is pur to. 
ir., then put ina little Musk, and (o lay it- 
out before it be cold, 


246. To make Red Quinte Cakes, 


Pake them in an Oven with ſome of 
rheir own juice ,. their own Cores being: 
out and bruiſed, and put to them, then 
weign ſome ofthe Quince being cur into» 
{ nall pieces,taking their weight in Sugar, 
and with che Quince ſome pretty-quantity: 
of the juice of Barberries betug baked. or 
ltewed iu a. Pot, when. you. have taken; 
the: 
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the weight in ſugar, you muſt put the 
weighed Quince, and above three quar. 
ters of the lugar together, and put to jt 
ſome little quantity of water as you ſhall 
tee cauſe, but make not the Syrup too 
thin, and when you have put all this to- 
gether, cover it, and fet it to the Fire, 
keep it covered, and ſcum it as much ag 
you can, when jt is halt boiled, then ſvym- 
mer 1t, Jet the other part of the ſugar 
have no more water put to it, then wet 
the Sugar well, and ſo let it boil to a very 
hard Candy, and when you think they be 
boiled enough, then Jay them out before 
they be cold. 


247. Tomale clear Cakes of Quintes, 


Prepare your Quinces and Barberries 
as before, and then take the cleareſt Sy- 
rup, and let it ſtand on the Coals two or 
ehree hours, then take the weight of it 
in fugar, and put near half the ſugar to 
the juice, andſo Jet them boil a little on 
che fire, and then Candy the reſt of the 
ſugar very hard, and ſo put them toge- 
ther, ſtiring it till it be almoſt cold, and 
fo rut it into Glaſſes, 


248; To 


and Candytng, 105 
248, To make Jelly of Raſpices 


Firſt ſtrain your Raſpices, and to every 
quart of juice add a pound and halt of 
ſugar, pick our ſome of the faireſt, and 
having ſtrewed ſugar in the bottom of the 
:killer, lay them in one by one, then put 
the juice upon them with ſome ſugar, 
reſerving ſome to put in when they boil, 
let them boil a Pace, and ady ſugar Con- 
tinually till taey are enough, 


249, To make all ſorts of Comfits, and 
tg cover Seeds, or Fruits, 


with Sugar, 


You mult provide a baſon very deep, 
eitherof braſs or tin, with two Ears of 
iron to hang with. a Rope over an Ear- 
rnen Pan with hot Coals, then provide 
a broad Pan for Afhes, and put hot Coals 
upon them, and another clean baſon ro 
melc your ſugar in, or a skillet, as alſo a 
Ladle ofbrafs co run the ſugar upon the 
ſeeds, together with a ſlice of braſs, to 
icrape away the ſugar from the baſon 
that hangs if there be occaſion , then 
rake ſome of the: beſt and faireſt ſugar 
you Can get, and beat it into powder, 
cleanſe your ſecs well, and dry them. wn 
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the hanging balon, pur a [quarter of a 
pound of feeds, whether Anniſeed , or 
Coriander-ſeeds, to every two pound of 
Sugar and that will make them big e- 
nough, but if you.would have them big- 
ger, add the more Sugar, which you 
muſt me]t thus ; put three pound of Su- 
gar into your baſon, adding to it one pint 
of clean Running- water, ſtir it wel] with 
a brazea ſlice, till it be wel] moiſtened, 
then ſer it over a clear fire and melt it 
well, and let it boil mildly cill it Ropes 
from the Ladle, then keep it upon hot 
Embers but ler it not boil, and fo let it 
run upon the Seeds from the Ladle: It 
you would have them Cone quickly, ler 
your water be boiling hot, and futting a 
Fire under the baſon, caſt on your- Sugar 
boiling hot, put but as much, water to 
the ſugar as will diffolve the ſame. nei- 
ther boil your ſugar too long , which 
will make it black, ſtir the ſeeds in the 
baſon as faſt as you can as you-caſt on the 
Sugar, ac the firſt put in but half a ſpoon= 
ful of the ſugar, moving the haſan very 
fait , rubbing the ſeeds very well with: 


your hand, which will make them take ' 


ſugar the better, and let them be very 


well. dryed. between. every Coat 3 wy 
;N this 
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this rubbing and drying of them between 


every coat, which will make. them the 


ſooner, for this way inevery three hours 
you may make three pound of Comfits, 
A quarter ofa pound of Coriander-ſeeds, 
and rhree pound of ſugar will make very 
large comfics, keep your Sugar always in 
good temper, that it run notinto Jumps, 
When your Comfiss are made. lay them 


to dry upon Papers,cither before the Fire, 


or 1n the hot Sun, or in an Oven, which 
will make them very white. 


250. To Cavdy Nutmegs, or Ginger. 


Take a pound of fine ſugar, and fix or 
feven ſpoenfuls of Roſe-water , Gum- 
Arabick the weight of fix pence, bue lee 
ic be clear, boil all theſe rogether till: 
they Rope, putitthen out intoan Earthen 
Diſh, put to it your Nutmegs or Ginger, 
then cover it cloſe, and lute it with clay 
thatno Air enter in, Keep it tn a warm 
place about ewenty days, and they will 
Candy tato a hard Rock-Candy,. then 


break your Pot and take them out : In. 
the ſame mauner you may. Candy Oran- 
ges and Lemons. 


251, To 
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251, Tomake Currans-VW ine, 


Pick a pound of the beſt Currans, and 
pur them in a deep ſtreight-mouth'd ear. 
then Por,and pour upon them about three 
quarts of hot Water, having firſt diffo]. 
ved therein three ſpoonfuls of the pureſt 
and neweſt Ale-yeaſt, ſtop it very cloſe, 
till it begins co work, then give it vent as 
is neceſſary, and keep it warm, for about 
three days ic will work and ferment, taſte 
it aftertwo days to ſee if it be grown to 
your liking, then Jet jt run through a 
ſtrainer, to leave behind all the Conrrans. 
and the Yeaſt, and ſo bottle ic up; it will 
be very quick and pleaſant, and is ad- 
mirable good to coo! the Liver, and 
cleanſe the blood,it will be ready to drink 
in five or fix days after ic is bottled, and 
you may drink it ſafely. 


252, To make a Sweet Meat of Apples, 


Make your Jelly with ſlices of Fobn- 
Apples, bur firſt fill your Glaſs with ſli- 
ces cut round-ways, and pour in the Je!- 
ly to fill up the vacuities, let the Jelly be 


boiled'toa good ftiffneſs, and when it is 


ready to take from the Fire, put in ſome: 
juice of Lemon and Orange, it yu 
a 'KE 
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ike it, but let them not boil, but-let it 
ſtand upon the fire a while upon a pretty 
co00d heat, that the juices may incorpo=- 
r2te well, a little Amber-greaſe added 
doth very well. 


253. To make Conſerve of Sage, 


Take about a pound of Flowers of 
Sige freſh blown, and beat them ina Mor- 
tar, afterward put them in a glaſs, and 
ſtop them cloſe, and then ſet them by a 
warm Fire, or in the Sun, and be {ure to 
ſtir them once a day at the leaſt, and tt 
will keep good a twelve-moneth at the 
leaſt, 


254. To make Paſte of Cherries, 


Boil ſome fair Cherries in water till 
they come topap, and then ſtrain them 
through a ſieve, then boil ſome good Pip- 
Fins unto pap , alſo put a quarter ofa 
round of the Apple-pap to a pound of the 
[ap of Cherries, and mingle them toge- 
ther, then dry it, and ſo make it up into 
Paite, 


255, Tomake Marmalade of Oranges, 


After you have pared: your Oranges 
very thin, let them be boiled in three or 
tour 
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four waters, even till they grow very ten- 
der, then take a quarter of a hundred of 
good Kentiſh Pippins, - divide them , and | 

c 


take out the cores, boil them very well | 
to Pap or more, but Jet them not looſe 
their colour, then paſs your Avples | ij 
through a ſtrainer , and ut a pound of { 
Sugar to every pint of juice, then boil it / 
till it will Candy, then take out the pul; L 
of the Orange, and cut the Peel into long | t 
ſlices very thin, put in your Peel again,aG- | « 
| 
t 
' 


———— a 


ding to it the juice ot two or three Le- 
mons, and boilup to a Candy. | 


256, To make Paſte of Apricots, | 


| 

Let your Apricots be very Ripe, and 

| then pare them, then putthem mto a skil- | 

l let, and fet them over the fire without 

| water, ſtir them very well with a skim- |} | 
mer. and let th-m be over the fire till they | «+ 
be very dry, then take ſome Sugar and | 
boil it into a Conſerve, and mix an equal | 
quantity of each together, an&ſo.make it | | 
ito Paſte, b-=1 


257, To Pickle Artichoak-Bottoms:. | 


j Take the beſt bottoms of Artichoaks , 

| and parboil them, and when they are | 
| cold and welldrained from the water, and | 
| dryed | 


re 
1d 


[ 
| 
| 
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dryed in a Cloath , to take away all the 
moiſture, then put them into pots, and 
-our your brine upon them, which muſt 
bu as ſtrong 25 you can make jt, which 1s 
done by putting m ſo much Salt to it as 
it will receive no more. ſo that the ſalt 
ſinks whole to the bottome; cover over 
your Artichoaks with this water, and pour 
upon it ſome ſweet Butter melted to the 
thickneſs oftwo fngerts, that no Air may 
come in ; when the butter is cold, ſet up 
your Pot in a warm place, covered cloſe 
fronwVermine. Before you put the bot- 
toms inthe pot, you ſhould pull off all the 
leaves and choak, as they are ſerved at Ta- 
ble : The beſttime to do this is in Autumn, 
when your Plants produce thoſe which cre 
Young and Tender, for theſe you ſhould 
Pickle before they come to openand Flow- 
er, but not before their Heads are round, 
when you would eat them you muſt lay 
them in water, ſhifting the water ſeveral 
times, then boil them once again, and ſo 
ſerve them. 


258, To make Marmalade of Grapes, 


Take of the Faireſt and Ripeſt blew_ 
Grapes, gathered in the heat of the day, 
that their Moiſture be dryed upthroughly, 
{pread 
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ſpread them upon a Table or Hindle in 
a Room where the Air and Sun may come 
in, let them lye ſo for fifteen or ſixteen 
days,that they may both ſweat and ſhrink, 
ifit be Cloudy or cold weacher, you may 
put chem intoan Oven, when it is only 
warm, after which, preſs them well with 
your hands, cleanſing them from all the 
feeds and ſtalks, putting the huss and 
juice to boil in the Kettle, carefully 
fcumming and clearing it from the ſeeds, 
reduce this. Liquor alfoto a third part,di- 
miniſhing the Fire as the ConfeFion 
thickens, ſtirring often about with your 
ſpoon to prevent its cleaving to the Veſ- 
ſe], and to make it boijl-equally, then 
ftrain it through a fieve, orcourſe Cloath 
bruiſing the husks with your wooden 
Latlleto ſqueeze out the Subſtance, and 
then ſerving it out in a Preſs, then ſet it 
apain on the Fire, and let it boil once 
more, keeping it continually ftirring till 
you think it be ſufficiently boited, then 
rake it off, and pour it into Earthen Pans, 
that it may not taite of the Kettle, and be- 
ing halfcold, put it into Gally-pots to 
keep,” Let your pots ſtand 'open five or 
ſix days and then cover them with Paper 
that the paper may lye upon the Con- 
| ſerve, 
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ſerve, and when the Paper grows mouldy 
put on another, till all che Superflugus 
moiſture is gon Gut, which will be in a 
little time if your Conſe&ion was well 
boiled, but if it were not you mult boil 


it again. 
259, To Pickle Cornelians;” 


Gather the faireſt and bigeſt Corneli- 
ans when they firſt begin to grow red, 
and after they bave laina while, put them 
up into a Pot or Barrel, filling chem up 
with Brine, as for Artichoaks, and put to 
them a little green Fennel, and a few Bay- 
leaves to make them ſmell well, then 
ſtop them up very cloſe, and Jet them 
ſtand for a Moneth ; if you find them too 
Sale, make the Pickle weaker before you 
ſerve them to Table. 


260. To mate Jelly of Apples; 


Tal- either Pippins or Fobx-Apples 
and cr chem into quarters, either pared 
or urpared, boi! them in a good quinti- 
ty of water, ti/l it be very ſtrong of the 
Apples, take out the clear Liquor, and 
put eo it a ſufficient quantity of Sugar to 
make Telly.with che flices of Apples, boil 
all cogecher till che Apples be enough,a "n 

rae 
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the Liquor like a Jelly; orelſe you may 
boil the flices in Apple-Liquor without 


_ Sugar, and make Jelly of other Liquor, 


and put the ſlices 1ato it when they be Jel- 
ly and it is ſufficienrly boiled, put to it 
ſome juice of Lemon and Amber, and 
Musk if you will, 


261, To make Felly of Gooſeberries, 


Let your Goſeberries be full Ripe , 
then ſtrain them through a ſtrainer, and 
to every two pound of juice put three 
quarterns of Sugar, boil it before you 
mix it, and then boil it again together, 
when they are mixed try it upon a Plate, 
when it is enough it riſech off. 


262, To make Bragget, 


Put two Buſhels and a half of Malt to 
one Hogthead of water, the firſt runging 
makes halt a Hogſhead very good, but 
not very ſtrong, the ſecond is very weak? 
Bcil but halt a quartera of Hops, pur 
your water tothe Malt che Ordinary way, 
boyl it very well, and work it with very 
good Beer-yeaſt! Now, to make Brag- 
get, take the firſt running of this Ale, buc 
put leſs Honey in it than you do for your 
Ordinary Mead, put cwice or thrice » 

” muc 
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m':ch Spice and Hearbs, then rutitin a 
Veifel, after its working with the: Yeaſt, 
hang within it a Bag of bruiſedSpices, ra- 
ther more than you boiled it with, and let 
it hang inthe Barre] all the while you 
draw it, 


263, To make Italian Marmalade, 


Take fifteen pound of Quinces, three 
pound of Sugar, and two pound of water, 
31d boil them altogether, when it is well 
oiled firain it by little andlictle through 
a Cloth as much as you can, then take 
the juice and put to it four pound of Su- 
gar, and then boil it, try it on a Plate, to 
krow when it is enough, and if it come 
off, take it preſently off the Fire, and pur 
irin Boxes for your Uſe. 
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i. Az Approved Remedy for the $ tone 
and Gravel. 


Ake the bard Roe of a Red Her- 

ring, and dry it upon a Tile in 

an Oven, then beat it to powder, 

and take as much as will lye up- 
on a fix-pence every Morning falting in a 
Glaſs of Rhenifſh-Wine. 


2. An Excellent Drink for the 


$S Car). 


Take a pound of Garden-Scuryy-Grafs, 
ſix handfuls of Wormwood and Eſder- 
:0ps, one Qunce of Carraway-leeds, and 
one Ounce of Nutmegs, put them ai! 
together into fix Gallons of New Ale, and 
let them work together, and aiter a Ccou- 
venient time of working, Drink of it eve- 
ry Morning Faſting. 

F 2 2. A 
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3. 4 Receipt for the Gout, known "= 
be wery helpful, 


Take five or ſix black Snails and cut 
off their Heads, then put to them one 
penny-worth of Saffron, ahd beat them 
rogether, and fpread it on the woolly fide 
ofa piece of Sheeps Leather, and apply 
'tfothe Soles of the Feet, anointing the 
fore place with the Marrow of a Stone- 
1orſe. 


4. For Griping of the Guts, 


Take Anniſceds, Fennel, Bay-betries, 
Tuniper-berries, Tormentil, Biſtort, Ba- 
lauſtius, Pomegranate-pills , each one 
Ounce, Roſe-leaves a handtul, boil them 
in Milk, ftrajn it, and add the Yolk of an 

og, fix Grains of Laudanum diſfoived 
inthe SPir it of Mint, prepare it fora Gly- 
ſter, anG give 1t warm, 


5, A Sovereign Meaicine for any 
Ach or Pain, 


Tak? Barrows-grcaſe, a Lap full of 


Arch-Angel- leaves, Flowers, Stalks and 
all, and put, it into an Earthea Pot, and 
itop it cloſe, and paſte it, tuen fur icina 


Horſe Dung- hii nine days in the pe 
Ei 


Px jay =* 
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End of May, and nine Gays in the begin- 
ning of ure, then take it forth, and {train 


Take Balm and Cinquefoil,bue moſt of 
all Retony, Nep, and Featherfew, ſtamp 
then! and drink the juice with Ale or 
Wine. Probatum. 


y it. and fo ule it, 

E 

| 6, For the Sciatica and Pains inthe 
C Janis, s 

y 

e 


EI Ta For ay Azue, 

e Takethe Root of a blew Lilly, ſcrape 
1 it clean, and lice it, and lay itin ſoak. all 
[1 Night in Ale, and in the Morning ſtamp. 
1 it and ſtrain it, and give it che Patient 


- Luke-wwarm to Drink an hour before the 
Fit cometh. 


8, For all Feavers and Agues 16: 


F Sucking Ehilaren, 

4 Take Powder of Chryftal and ſteep is * 
ql in Wine, and give it the Nurſe to Drink, 

s allo take the Rout of Devils-pit, wich the 

r Hearb, and hang it about the Childs 

d Neck. 
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9. A gora Mearcine to flrengthen 
| the back, 


Take Comfrey, _— aſs, and the 
Flawers of Arch-Angel, boy! them in a 
Ir tle Milk, aud drink 1t off every Mort 
T 


T0, For the Head-ach, 


"Take Roſe Cakes and ſtamp them very 
ſmall in a Morter with a little Ale, ard 
lecthem be dryed by the Fireon a Tile- 
ſhcarc, and lay it to the Nape of the Neck 
to Bed-ward, Proved. 


11. Forthe Yellow Jaundiſe, 


Tak? a great white Onion, and make 
a hole where the Blade goeth out, to the 
bigneſs of a Cheimur. then fill the hole 
with Treacle, be' ng beaten with halt an 
Ounce oi F1gliſh Honey, and a little Sat- 
fron.and ſer the Onion againſt the Fire, 
and Roaſt it well that jc do not burn, and 
when it is Roaſted, ftrain it through 1 
C! ath,and give the juice chereof to the 


Sick three days together, and ir ſhall 


help theme, 
12. For 


a! 


ne 
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12. For the Black Jaunaiſe. 


Take Fennel, Sage, Parſley, Grom- 
well, of each much a like, and make Pot- 
rage thereof with a piece of good Pork, 
and eac no other Meat that Cay. 


13, For IrfeRion of the Plague, 


Take aſpoonful of Running-water, a 
{poontul of Vinegar, a good quantity of 
Treacle to the bigneſs of a Haſel Nur, 
temper all theſe together, and heat it 
Juke-warm, and drink it every four and - 
Weity hours, 


14. For the Cramp. 


Take Oyl of Camomile.and Fenugreek, 
and anoint the Place where the Cramp is, 
and it! helpeth, 


I5, For the Ach of the Foynts; 


Take Marſhmallows and (ſweet Milk, 
Linſeeds, powderot Cummin, the whites 
cf Eggs, Saffron, and white greaſe, and 
Fry all thele together, and lay it to the 
aking joynt, 
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I6, For ax Anne, 


Take a Pottle of thin Ale,and put chere- 
to ahandtulof Parſſeyy as much Red Fe:. 
n-!, as much Centory, as much Pimpe:r- 
nel, and let the Ale be half Conſamed :- 
way, and then take and drink thereof, 


17. 1o make th: Counteſs of Kents 
Ponatr, 


Toke of the Mapiſtery of Pearls, of 
Crabs-Eycs prepared, of white Ambey 
preparec, Harts-Holn, Majeſtery of white 
Coral, of Lapis centrs Yarvam, of each a 
like quantity, to thefe Powders infuſed, 
Cut off the black tops of the great Claws 
of Crabs; the ful! weight of the reſt : Beat 
theſe all into a fine Powder, and (earce 
them through a fie Lawn fearce $3 To e- 
very ounce ofthis powder add a Pram of 
Oriental Bezoar, wake #lltheſe up into a 
Jump, or Maſs with Jelly of Karts-Horn, 
ar:d colour it with Satfron, putting cthere- 
to a ſcruple of Amber-preaſe, and a littie 
Musk alſo finely powdered, and dry it in 
the Air,after chey are made up into ſma!! 
quantities, you may give to a Man twei- 
ty grains. and to a Child twelve Grains, 
It is excellent againſt all Malignant. and 
peſt 1- 
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reftilent Diſeaſes, French Pox vymall-Pox, 
Meaſles, Pla gue, Peſtilence, Malignant or 
Scarlet Feavers, and Melancholy, twerity 
or thirty Grains thereof being exbibited 
(in a little warm Sack, or Harts-Hormy 
Jelly) to a Man, and halt as much, or 
twelve Grains to a Chill, 


18, For the Falling Sickneſs, or 
Convulſians, 
Take the Dung of. a Peacock, mike it. 
to Powder, and Zgive fo much of it to ; 
the Patieut as will lye upon a Shilling , 11 
a little Succory-water, Faſtiug, 
19. Flr the Pluriſe, | 
Take the round baiis of thorle-Dung, 
and boyirhem ina pint of Wajte-wine till 
halt be conſumed, then ſtrajn it out, and 
ſweeter it With a little SUpar, let.the Pati- 
ence drink of this, aud then ilye warm. 


oe | 
20, L0 prevent Miſcarrying.,” 

Tae Venice Turpentine, ſpread it on : 
Viack brown paper,the breadth and length 
ot a hand, and lay it to the (mall of her 
back, then let ner drink a Caudle made. of 
Mulcadine, putting into jt che husks of a- 
bout twenty ſweet Almonds dryed, and ! 
finely powdered, F:5- 2L. For. 
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21. For the Worms tn Children, 


Take Wormſeed boyled in Beer an! 
Ale, and ſweetned with Clarihed Honey, 
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and then let them drink it. | 
22, Forthe Whites, oo 
Take white waſhed Turpentine, and 


make up in balls hike Pills, then take Cji- 
nuamon, and Ginger, and roul the bails in 
it, and take chem as you would do Piljs. 


Morning and Evening. Preved, Fi. 
ri 

23. For adry Counh, Fa 

Take Anniſeeds, Aſh-ſeeds, and Vio- | r 
lets, and beat them to powder, and ſtamp | © 


them, of each alike quantity, then boyl 
them together in fair water till it grows 
thick. then put it up. and let the Patient 


take of it Morning and Evening. [--- 
| of 

24. 10 make Ulnzuentum Album; B; 

th 


Take a pint of Oy]-Olive ,, and half a 
round of Diaculum , Annifeeds a pretty 
guantity and put them together, and put 


thereto a pound of Ceruſe ſmall ground- Pr 
ed, boy] them together a little, and ſtir the 
_ themalway till it be cold, and it is done. it q 


25, To 
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25, 1o deſtroy the Piles, 


Take Oyl of Roſes, Frankincenſe, and 
Honey, and make an Oyntment of them, 
and put it into the Fundament, and put 
Myrrh unto the ſame, and uſe often toan- 
noint the Fundament therewith, and let 
the Fume thereof go into the Fundament, 


26, For the Canher, 


Take a handiu! of unſet Leeks, with 
the Roots and a finili quantity of Yar- 
row, and boyl them ij W::te- Wine, till 
they be all very (oft, then ſtrain aud Cila- 
rifle them, and Jo: the Patient Ir imnk thee 
of Morning and Evening blood- warn, 


27. Forthe 4:ch, 

Take the Juice of Penny-ropa!,the jnice 
of Savin, the juice of Sca'ious, the juice . 
of Sage, the juice of Pellicory, with iyme 
Barrows greaſe and black ſoap, temper all 
theſe together,& make a Salve tor the Itch 


28, For the K inns E<1l, 

Take two Ounces of . the W.:ter -of 
Proom-flowers Diſtilled, and vive it in 
the Morning to the- Patient Faſting, and - 
it WH purge the evil Humour doinwyerd, ”. 
and .1 
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and waſteth, and bealeth the Ke: els with- 
out breaking them outwardly, 


29. To break an Impoſthume. 


Take a Lilly-root and. an Onicn, and a; 
boy! them in water till they be ſoft, then Qt 
ſtamp them, and fry. them with Swines th 
grealc, and lay it to. the Impoſthume ag 0s 
hotas the Patient may lutfer it. 21) 

30, For Biting of a Mad Dop. 2 


tamp large Plantain, and lay ic to the of 
grieved place, and ie will Cure the Sore. 


21, For the Green-Sickneſs, 
Take the Keys of an Afhen-Tree dry- 


ed and beaten to powder, and take of red 1 
Fennel, red Sage, Myrjoram, and Betony, rat 
and ſeeth chem in Runring-water, from Pit 
a Pottleto a Quart, then ſtrain them, and the 
drink thereofa good draught with Sugar it © 
Morning and Evenuwg luke-warm. Bac 
32. For Deafneſs. 35. 

Take of VViId Mint, mortifie it, and 1 
ſqueeze it in the hand till it rencreth juice, and 
then take it with its. Juice and pur it into oy 
the Ear, Change it often, this will help the get 
Deatnels if the perſon. hath. hard before. a fl: 
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33. For the Dropſie, 

Take a Gallon of VVhit-wine, and put 
\ntoita handtul of Roman Wormwood,and 
a good piece of Horſe-Raviſh, and a good 
quantity of Broom-Afhes ty*d in a cloath, 
then take a good bunch of Dwarf Elder, 
Meat it 111 a Mortar,Ge {train out the Juice, 
and put intothe W1 2 when youu willdrink 
ir, but if the Dwart-Elder ve dry,you muſt 
lieep a good quantity n the: Wine, Take 
of this balfa pint Mornins aud Evening, 

34, For a Sprain tt the Back, or any 

other Weakneſs, 


Take a quarter of a pint of good Mul- 
kadine, a fpoontul of Madder, Incorpo- 
rate them well together, then give it. the 
Patient to Urink for three Mornings toge- 
ther, and if need requireth, you may uſe 
it often in a day. This will ſtrengthen tie [| 
Back exceedingly, 


35. An Bxcellent Remed) for Sore Eyes, 
Take a Gallon of pure Running-water, 

and elght Drams of white Coperas, and as 

muchot fine white Salt , mix them toge- 

gether, and let it fimper halt an hour oyer 

a flow Eire, and then ſtrainic for Uſe. | 

T Catholls | 
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26. A moſt Excellent Cordial,. 


Take half a Peck of Ripe Elder-Ber- 
ries, pick them clean, and 1-t them ſtand 
two or three Cays inan Earthen pan, til! 
they Heg1n to huzr or monld, then bruiſe 
and ftra!1, ther, and boil the Liquor till 
haifbe conſumed, then putting a pound 
of Sugar to eyery pint of Liquor, boy] 
them to Syrup. 


37. 4A Medicine for an Ague, 


Takea quart of the beft Ale, and boyl 
Itto a pint, and let the party drink jt as 
hot as he is able, and then let the Patient 
lye down upon a bed, and be covered 
warm when the firſt Fir grudpes, and let 
a baſonbe ready to Vomit in, 


38, Another for an Ague, 


Takea large Nutmee, and flice it, and 
ſo mach Roch-Alſom beaten to powder, 
and put them both into one pint of the 
beſt White-wine, and incorporate them 
well together, and let the Patient take one 
half thereof about halt an hour. before the 
Fit 
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ric, and then walk a pace, or ule ſome 
»rher Laborious Exerciſe, and when the 
kit begins to come, take the other halt; 
and continue Exerciſe, Both thele I have 
known to Cure to Admiration, 


29. For agreat Lax, or Looſeneſs. 


Take one quart of New Milt , and 
lave ready one half pint of Diſtilled Plan- 
tain- water, 2119 ſer Your Mi1ik OyCcr rhe 
Fire, and when your Milk by boyling F- 
{es nn. take two or three ſpoonfu:s, as 
Occo1,on ſhall be, to allay che riſing, and 
when it riſes »gain, do the like, andlo in 
ihe manner till the Plantain-water be all 
1. and the: boyling uP as before, let the 
Patient dtink thereof warmed hot, \ or 
how elle he likes itz I never yet have 
found it fail of Curing, 


40, For Curing of Deafneſs, 


Take Herb-of-Grace, and pound it,.. 
then ſtrain 1t,and take two ſpoonfuls of the 
Juice , and put thereto one ſpoonful of 
Erandyewine, and when it is well evapd- 
ratcd, dip therein a little black wool, or 
fine Lint, being firſt bound with a ſilk 
thread, and pur itinto your Ear, 


41, For 
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41, Forthe Scurvy, 


Take halfa peck of Sea-Scurvey-gra(s, 
and as much Water-crefſes, of Dwai(- 
Elder, Rowan Wormwood , Red Sape, 
Fumitory, Harts- Horn, and Liverwore, 
of each one handful, waſh the Wate:- 
crefles, and dry them wel!, the other 
Herbs muſt be rubb*'d clean, and not waſh- 
ed, then add ove Ounce of Horſe-Rad- 
diſh, & 3 200d handful of Madder-Roots, 
beat theſe with the Herbs, and ſtrain the 
Juice well our. for the laſt is beſt, then 
ſet jc on a quick Fire, and ſcum it clean, 
then let itſtand till it be lertled,and when 
It is quite cold bottle it up, aid keep it 
in.a cold place: You muſt take four or 
five ſpoonfuls with one ſpoonful of Syrup 
of Lemons put into. it each Morning Fa- 
Rting, and Faſt one hour after it. 


42, An Excellent Remedy to Prie 


cure C onception, 


Take of Syrup of Mother-wort . Sy- 
mp of Mugwort half an Ounce, of Spi- 
ritof Clary two Drams, of. the Root of 
Engliſh Snzke-weed in fine powder 01e 
Dram. Purſlzin-ſeed. Nettle-ſeed, Roch- 
e-lced, all ia ſubtle powder » .of each, 
TWO 
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' 0 drams : Candied Nutmegs, Eringo- 
1 O0ts, Saty! 11-Roots Preſervel, Datcs, 
tachoes, Conſerve of Succory, of eacn 
ree drams, Cinamon., Saffron in fine 
owder, of eaca a ſcruple , Conſerve of 
/ervain, Pine-Apple-Kernels picked and 
ied, of each two drams, ſtamp and 
work all cheſe Ingredients in a Mortar to 
#n EleFuary, then put it up into Gally- 
Pots, and keep it for Uſe: Take of this 
E!eFuary thequantity ofa good Nutmeg, 
iz a little Glaſs full of Whire-Wane, in tac 
Morning Faſting, aad at four a Clock At- 
ter-no01N, and as much at Nigit going to 
Bed, but be ſure do no violent Exetcile, 


43. Fora fore Breaſt not Broken, 


Take Oyl of Roſes, Bean-flower, the 
Yolk of an Epg, a lictle Vinegar, tem- 
1er all theſe together, then ſet it before 
rhe Fire that ic may be a little warm , 
cen with a Feather ſtrike 1c upon the 
Br eatt Morning and Evening, or any time 
91 the Cay ſhe finds it pricking. 


44. {o Heal a fore Breaſt when Broken: 
; By! Lillies in New Milk and lay it on 
to i {ak ic,and when ivis broken Tent it 
+itt a Mailow-ſtalk, & lay on it a Plaifter 
ot 


134  Phyfick and £4 


of Mallows boyled, in Sheep's Tallow; theſc 
are to be ufed if you cannot keep it from 
breaking. 


45. For a Conſumption, 


Take a pound and half of Pork, Fat ard 
Lean, and boyl it in water, and put :n 
ſome Oat-meal, and boyl it till the hea: t 
of the Meal be out, then rut to it two 
quarts of Milk, and boy! it a quuter ot 
an hour, and give the Patient a draught | 
the Morning, Afternoon, and Evening. and 
now and then ſome Bar ly- water, 


46, For the Falling-Sitneſs, 
Take Powder of Harts-horn, and d: 111): 
It with Wine, and 1t helpeth the Falling- 
Evil. 


47. For the Toxth-Ache, 


Toke Featherfew and ſtamp it , and 
ſtrainit, and drop a drop or two into "at 
contrary Ear to the pain, and lie {tif lialf a 
hour aſter, 


48, For a Wen, 


Take b)'ck Soap, and mix with unſla- 
ked Lime, made into powder, and lay | 
upon the Wen or Kernel. 

94, For 
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49. For the Wind. 


Take the juice of Red Fennel, and make 
; Poffet. of Ale therewith, and drink 


Tet e0T. 


0, An Excellent Medimne for the 
Dropſce. 

Take two Gallons of New Ale. then take 
Setwel, Calamus Aromaticus, and Galin- 
vale, of each two penny-worth, of Spike- 
ard tour penny-worth, ſtamp all together 
and put them into a Bag, and hang it m the 
Veſſel, and when it is four days old drink 
'c Morning and Evening. 


5I, For a Scald-Oead, 


Wath thy Head with Vinegar and Ca- 
momile ſtampt and mingled together ; 
trere 15 no better help for the Scald : Or 
frind white Hellebore with Swines preaſe, 


ard apply it to the Head, 


52, To make the Planueenater. 


Tike a handful of Sage, and a handful 
of Rue, ard boy] them in three pints of 
Mulmſey or Muſcadine till one pint be 
walted, then take it off the Fire , and 
[iran the Wine from the Herbs, then put 


into 


— ._ 
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mto the Wine two penny-worth of lonc- 
pepper, half an Ounce of Ginger, 0» 
a quarter ot an Ounce 'of Nutmegs, :! 
groſly bruited,and ler it boyl a little again, 
Then take it off the Fire. and diffolve in 
it balfan Ounce of good Venice Treaclo. 
and a quarter of an Ounce of Mithidre, 
and pur to it a quarter of a pint of ſtror:; 
Angelica-Water, ſo keep it in a Glas 
Cloſe ſtgpped, for your Uſe. This Wa- 
ter Cureth Small-Pox, Meailes, Suriens, 
and Peſtilentia] Fevers. 


3. 4 Precious Eye-water for any 
Diſeaſes of the Eye, often 
Proved, 
Take of the beſt White- Wine haif a 
pint, of white Roſe-water as much , of 
the Water of Celendine, Fennel, Eye- 


———— — 


bright and Rue, of each two ounces, at 


prepared Tutia fix Ounces, of Cloves as 
much. Su{ar rofate a dram, of Campinre 
and Aloes, each half a dram, waſh the Eyes 
therewith, 
54. A Cordial Julep, 
Take Waters of Endive, Purſlain, anc 


Roſes, of each two Ounces, Sorre)-watel 
half a pint; Juice of Pomegranats, ans for 


lack 


| 
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ck thereof, Viregar four Ounces, Cam- 
1c thice Drams, Sugar one Pound, boy] 

| cheſe together in the form of a Julep, 
1:4 cive three or four Ounces thereof 


;t 2 t1Mme. 
55, To make the Green Ontment. 


Take a found of Swines greaſe, one 
NQunce of Verdigreafe, half a Scruple of 
Ss! Gemme, this Oyntment may be kept 
torty yes1s, it is good agaift Cancers 
2 Running Sores, 1t fretteth away dead 
N-h.and brinceth New. and healeth old 
Wounds, [ut it within the Wound, that 


IF TEHCT 1.08, 


56. For Fits of the Mother, 


Tae a brown Tozit of ſcure bread of 
Ve reitrer Cruſt, ind waſh ic with Vine- 
Cr, end put thereto black Soap, like as 
you wou!d butter a Toaſt, ard lay it utts 
UCC tne Navil. 

57, For the Ruckets 15 Children. 

Take of Femel-ſceds, and Dill-ſeeds, 
but molt of the lair, bovl them in beer, 
ITT {rain it, and ſweeten it with Sugar, 
and ict the Child drink often. Probatum, 
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58. Por the Shingles. 


Take the green leaves of Colts-foot 
ſtamr ed, and mingled with Honey, aid 
apply it, and it will help. 

59. To heal a Fiſftula or Ulcer. 

Toke Figgs and ſtamp them with Shoo- 


makers-wax, and ſpread It Upon Leather, 
and Jay it on the Sore, and it will heal. 


60, For a Woman in Travel, 


Take ſeven or eight leaves cf Betony, 
a pretty quaptity of Germander, a branch} 
or two of Penny-royal, three Marygolts, 
a branch or two of Hyſſop, boy! them 3ll 
11 a pint of White-wine or Ale, then pur 
into it Sugar and Satfron, and boyl it a 
quarter of an hour more, and g1ve 1t t0 
drink warm, 


61, To make a Woman be ſoon Delivers, 
the child being dead or alrve, 

Take a good quantity of the beſt Ani- 
ber, ard beat it exceeding ſmall to pouder, 
then ſearſe it through a fine piece of Law. 
and ſo drink it in ſome Broath or Caudic, 
and it will by Gods help cauſe the Patient 
to be preſently Delivered. 

62, For 
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52, For Infants troubled with Wind 
and Phlegm, 


Give them a little pure Supar-Candy 
finely bruiſed in Saxifrage-water, or Sca- 
90u5-water in a ſoon well mingled toge- 
TH 
52, 4 moſt Excellent Medicine to cauſe 

childrea to breed their Teeth eaſuls, 


Toke of pure Capons greaſe very well 
|1i9ed, the quantity of a Nutmeg, and 
w1ce as much of pure Honey, mingle and 
1:corrorate them well together, and an- 
-o1nt che Childs Gums therewith three or 
gUur t1mes a day When 1t 1s Teething, and 
tcy will eaſily break the Fleſh, and pre- 
ent Torments and Agues, 2nd other 
Griefs which uſually accompany their com- 
ing torth. 


64. For Agues in Children, 


Take a ſpoonful of good Oyl of Popu- 
leon, and put thereto two ſpoonfuls of 
£00d Oyl of Roſes , mingle them well 
rogether , and then warm it before the 
Fire, annoint the Childs Joynts and Back, 
ao his Fore-head and Temples twice a 
ay, chafing the Oyntment well in. 

65. To 


- . 
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65. To cold a I oung Child to 20 
t6 & rool, 


Chate the Childs Navil with May Butter 
before the Fire, then take ſome black wo. 
and dp it in the butter, and lay it t5 the 
Nav1l, and it will procure a Stool: This is 
alſo 200d for one in Yeats, that can take n0 
other Medicine. 


66. Fur Worms 14 Children, 
Toke of Myrrh ard Aſlloes very finely 
powdered , of each a penny-worth , and 
put thereto a few drops of Chymica! Oy! 
of Wormwood or Sivme. and a httle Tu: - 
pcentite; make theſe uj into a Pzatlter, 
and lay it to the Childs Nav!!, 


. To help one that ts Blaſied, 

Take Ys v.hite of an E29., and boat it 
In a Mortzer , jut to if a quarter of at 
Ounce of Coperas, and grind them we! 
together , till it come to zn Oyntmen: , 
and therewlth anmoint the gore Face, -n1 
It will eaſe the rain, and tuke away the 
| Swelling 3 and when It 1s we!l nigh who! e 
21mnoint he place with a little Poj u! ieON, 
and that will make the. $Kin tair 1 nd well 
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68, An Excellent Salve, 


Take nalfa pound of Bees-wax, a pint 
of Sallet-Oy], three ounces of Red Lead, 
Loyl all together m a New Earthen Pipkin, 
keeping it ſtirring all the while till it grows 
of a darkiſh Colour, then keep it for Uſe, 
or make Sear-cloaths of it while it is hot. 

[It is molt approved againſt any Pain, 
Sore, Scald, Cut, Burn ; to ſtrengthen the 
back, or remove any old Ach whatſoever. 


69. A Julep of Dr, Trench, for the 
* Fs of the Mother, 


In the time of the Year Diſtil Black- 
Cherry-water, Plony-flower-water, Cows 
ſ]:;-water , Rue ,, or Her>-grace-water ; 
then take of the waters of Cowſlin, 
Black-Cherries, Piony , Rue, of each an 
ounce, and 2dd to them water of Caſtor 
h-1t an ounce, Cinamon water one dram, 
Syrup of Clove-gilly flowers three drams, 
mix all theſe together, aud take two 
{oonfuls at a time of it, as often as you 
pleaſe. 


70. For a Tympany, 


| Takea handful of the bloſſoms of Ma- 
11g0lds, ftamp them; and itrain them, and 
QG give 
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give the juice thereof to the Patient in a 
draught of Ale Faſting. 


71, To Provoke Terms, a good 
Meaicine, 


Take Wormwood and Rue, of each 
one handful, with five or ſix Pepper-corns, 
boyl chem all together in a quart of white- 
wine or Malmley., ftraia it and drink 
thereof. 


72, For the Bleody-flux, or Scouring. 


Take a great Apple, and cut out the 
Core, and pur therein pure Virgins-wax, 
then wet a Paper and lap it therein, then 
rake jitup inthe Embers, and let it Roaſt 
till ic be ſoft, then eat of it as your ſto- 
mack will give leave, 


73, For 6 Rheumatick Cough, or Cold. 


Take a pint of Hyſop-water, Syrup of 
Gilly-flowers, Syrup of Vinegar, Syrup 


—— 


of Maiden-hair, Syrup of Colcs-foor, of 


each one oynce, mingle them all cogether, 
and drink it when you pleaſe, 


74. Tokila Fellon, 


Take: an 'Egg and Roaſt it hard, and 


take out the Yolk thereof, then Roaſt an 
Oni911 
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Onion ſoft, and beat the Yolk and the 
Onion together, and lay it to the ſore,aud 
it will kill che Feilon. 

75, For the nhite Flux, 


Take the Powder of the Flower of 
Pomegranats, and drink it in Red Wines 


76, For the Red Flux, 


Take Sperma Ceti , and drink it, and 
eruſs up your ſelf with a piece of black 
Cotton, 


77. For the Cancer in «a Womans Breaſt, 


Take the Dung of a Gooſe, and the 
Juice of Celandine, and bray them well 
in a Mortar together, and Jay it to the 
_ and this will ſtay the Cancer, aud 
hcal It, 


78, For an Azue in the Breaſt, 


Take Grounſel, Daifie-leaves and roots, 
and courſe Whear ſifted, make a Poulteſs 
thereof with the parties own water, and 
lay it warm to the Breaſt, 


79. For Bleeding at the Noſe, 
Take Betony and ftamp it wit! :s much 
Saltas you canhold betwixt your two fin- 
gers, and put 1t into your Noſe. 
QC 2 80, For 
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80, For ſpitting of Bloed, 


| h 
Take Smalledge, Rue, Mins, and Beto. | «& 
ny, and boyl them well in good Milkjand | þ 
Arink it warm, | | 
$1, To flanch the Bleeding of a Wound, 
or at the N'eſe, 

There is no better thing than the Pow- 
der of Bole-Armoniack , to ſtanch the | p, 
bleeding of a Wound, the powder being $; 
laid upon it, or for the Noſe, to be blown v7 
; in with a Quill, Or take the ſhavings of | ſh 
L Parchment, and lay ir co the Wound, and | 
ic ſtaacheth and healeth. 1 --abl 
Foe. 
$2. To make the Gaſcoign Powder, tin 

Take of Pearls, white Amber, Harts- | 

Horn, Eyes of Crabs, and white Coral, of | 
each half an Ounce, of black thighs of | | 
Crabs Calcined , two ounces; to every | _ 


Ounce of this Powder pur in a dram of | 
Oriental Bezoar, reduce them all into a Aſt 
very fine Powder, and fearſe them, then | 
with Harts-Horn-Jelly and a litrie Saffron | +. 
put therein, make it up into Paſte, aid | 


| | ame 
.make therewith Lozenges, or I rochices | Jui 
for your Uſe. the 
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Get your Crabs for this powder about 
May, or in September before they be boyl- 
ed 3 dry your Lozenges intne Air, not 
by fire nor Sun, 


83. For the Megrim, or Impoſthume 
| in the Head, 


Take four penny-Weight ofthe Root of 
Pel:jtory ot Spain, a Farthing weight of 
Spikenard, and boyl chem in good Vine- 
gar, and waen it iscold, put thereto a 
{poonful of Honey, and a Saucer full of 
Muſtard, and mingle them well togerher, 
and hold thereot in your Mouth a fpoon- 
ful at once, and ule this eight or tine 
times, ſpicting it out Concinually. 


$4, For Painin the Ears: 


Take the juice of Wild Cucumbers , 
and put it jnto the Ears, and itaſſwagereh 
the Pain, Alſo put the wood of preen 
Aſh in the Fire, and fave the Liquor that 
cometh our at the End,and put it into the 
Ears , it cauſeth the pain to ceaſe, and 
amendeth the Hearing : Allo beat the 
Juice of Wormwoad, and drop it into 
the Ears. 
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85, A Precious Water for the Eye-/gh:, 
made by KR, Edward the ſixh, 


Take Smalledge, Red Fennel, Ruc . 
Vervain, Betony, Agrimoiy, Pimper- 
nel, Eufrane, Sage, Celandine , of each 
a like quantity, firſt waſh them Clean ; 
then ſtamp them and pur them in a fai) 
Brazen pail, with the powder of four- 
teen or fifteen Pepper-Corns fair ſearced 
ito a pint of good White-wine, put 
them into che Herbs, with three ſpoon- 
fuls of Honey, and five ſpoonfuls of the 
Water of a Man-Child that is ſound, min- 
ole all together, and boyl them over the 
Fire, end when it is boyled, ſtrain it 
through a fine Linnen Cloath, and pur it 
into 2 Glaſs, and ſtop it well and cloſg 
till you uſe it, and when you need, put 
a little thereof into the Sore Eyes with a 
Feather, but if it be dry, temper it with 
White-wine, and it profiteth much all 
manner of Sore Eyes: This water was 
uſed by K, Edward the Sixth. 


$6. My Lord Dennies Meatrine 
| for the Gout, 


Take Burdock- Leaves and ſtalks, cut 


them ſinaJl, ard ftamp them yery ſmall , 
then 
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then ſtrain them, and cleanſe them, and 
when you have ſo done, put them into 
Glaſſes, and put pure Oyl of Olives on rhe 
rop of them,aad ſtopir cloſe fromthe Air, 
and when you would uſeit for the Gour, 
pour it into a porringer and warm it, and 
wet Linnen Cloaths in ic, and apply it 
warm to the 2rieved place, warming your 
Cloaths one after another, as they grow 
cold thatare on, 


87. Dr. Stephen's Sowerergn Water, 


Take a Gallon of good Gaſcoign Wine» 
then take Ginger, Galingale, Cancel, Nut- 
meg, Grains, Cloves, Anniſeeds , Carra- 
way-ſeeds, of each a dram ; then take 
Sage, Mints, Red Roſes, Thyme, Pelli- 
tory , Roſemary , Wild Thyme, Camo- 
mile, Lavender, of cach a handful, then 
bray both Spices and Hearbs, and pur 
themall into the Wine, and let them ſtand 
for twelve hours, divers times ſtirring 
them,then Diſtil in an Alembeck,but keep 
that which you Diſti] firſt by it ſelf, for 
chat js the beſt, but the other is good al- 
ſo, but not ſo good as the firſt, This wa- 
ter comforteth the Vital Spirits,and help- 
eth inward Diſeaſes which come from 
Cold ; it helpeth Conception in Womer- 
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tiar are Barren, and Killeth Worms in 
the body, it cureth the cold Cough, and 
help-th the T ooth-ach, it comforteth the 
Stomack. and Cureth a ſfinking-breath, it 
preſerveth the body in good liking, and 
makes them look Young. 


88. Theater called Aqua Mirabilis 
& Pretiola, made by Dr, Wil. 
loughby, 

Take of Galingale, Cloves, Mace, 
Cucubes, Ginger, Cardamum, Nutmegs, 
Meliiot , Saffron four Ounces, and beat 
all thele into Powder, Agrimony-water 
the quantity of a dram, and ſomewhat 
more 3 then take of the juice of Selandine 
half a pint and mingle a}! theſe together 
with a pint of good Aqua-Vite, and three 
pints ot good White- Wine ; put all theſe 
together in a Still of Glaſs, and let it ſtand 
{o all Night, and on the Morrow Diſtil it 
with an cafie FiiEas may be $ This water 
diſſolveth the Swelling of the Lungs with- 
out any Grievance, and helpeth, and com- 
forteth thzm b-ing wounded, and ſuffer- 
eth not the blood to putritie ; he ſhallue- 
ver need to be let blood, that uleth chis 
water, it ſuffers not the Heart to burn, nor 
Mclancholy, nor Rheum to have Domi- 

nion 
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nion above Nature; It alſo expelleth 
Rheum, and purifieth the Stomach. 


89, To make Allom-nater.. 


Take a pound ofAllom, and beat it ts 
Powder, then takea Gallon of Clean wa- 
ter and ſet it on the Fire, letting it boyl 
till all the Allom be melted, then cite !t 
off the Fire, and when it 15 cole put it mto 
2 Glaſs and keep it for your Ule.. 


90, To make au Excellent BleTuary, 


called the EleRuaryof Life, 


Take Scorlegio, Morre, Gentiana, Gran= 
doret, and Falaom, of each. a like quanti- 
ty, ſtamp themand ſtrain them, and min- 
ple them with Honey that hath been well 
boyled on the Fire , and ſcumed clean ; 
This is Excellent for Sicknels in the Sto= 
mach, or p:in in the Belly, Heart or Head, 
or for thutle that are bitten with. any ve- 
nemous beaſt, or Poyſoned; ic muſt be 
take1 11 water, three or four ſpoonſuls at 
a fime in the Morniug Faſting 5 if the 
Diteaſe be of any long time ſtanding, he 
muſt drink it fifteen days together, and: 
he will be whole, Probatum, 

G5 91 Againſt 


— —  _— 
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91. Againſt heat of the Liver, 


Take Fennel, Endive, Succory, Plan- 
tain, ofeach alike, Diſtil chem with Red 
Wine and Milk, and uſe it every Morn- 
mg, nine Spoonfuls at a time, with a 
draught of Wine and Sugar, or elſe five 
fpoonfuls thereofalone. 


92, For Swoontzs Fits. 


For Swooning, and weakneſs of the 
Heart in Feaver and Sickneſs, or if jc come 
from other cauſe, ſtamp Mints with Vi- 
negar and a little Wine, if the patient 
.have no Feaver, then toaſt a bit of bread 
trill it be almoſt burnt, and pur it therein 
till it be well foaked, raen put it in the 
Noſe of the patient, and rub his Lips, 
Tongue,Gums Teeth, and Temptes, and 
ſet him chew and ſuck the moiſtneſs 
thereof, and ſwallow ir. | 


9:3. A Water for the Eyes, to make a Man 
ſee in forty days, who hath been Blind 
ſeven Tears before, if he be under 
ffty Years of Age. 

Take Smalledpe, Fennel], Rue, Beto- 


ny, Vervain, Agrimony , Cinquetoit , 
Fimpers 
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Pimperne), Eye-bright, Celandine, Sage, 
of each a quartern, waſtrthem clean, and 
ftamp them, do them. in a- fair maſhing- 
pan, put thereto a quart of good White- 
wine and the powder of thirty. Pepper- 
corns, ſix ſpoonfuls of Live Honey, and 
ben ſpoonfuls of the Urine of a Man- 
Child that is wholſom, mingle them well 
together, and boyl them till half he wa- 
ſted, then take it down and ſtrain it, and 
afterwards Clarifte it, and pur it jnto 2 
Glaſs Veſſel well ſftopt, and put thereot 
with a Feather into the Eves of the blind, 
and let the patiene uſe this Medicine at 
Night when he goethto bed, and within 
forty days he ſhall ſee: [ris good for all 
matiiner of ſore Eves. Wild Tanſi2-water 
is good for the Eye-fight, and eating of 
Feanel-(-ed 1s 900d for the ſame. 


94. For aVWeb in the Eye, 


The Leaves of white Honey-Suckles,, 
and Ground-Ivy, of each a like quantity: 
ground together, and put every day- inte. 
the Eye, Cureth the Web, Or elſe Salr 
burnt in a Flaxen cloath, and tempered: 
with Honey. aad with a Feather annoint- 
ed on the Eye-lids, killeth worms that 
anioy: the Ey<-!uls, 

hy, 95. For 
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95, For moiſt $cabs after the 


$mall-Pox, 


Take Lapis Calaminaris, Letharge of 


Gold aud Silver,of each two drams, Brim- 
ſtone and Ceruſe two Ounces, bring all 
theſe into a fine powder, and then beat 
them ina Mortar with ſo much Barrows - 
greale as 15 ſufficient to make it up in an 
Oyntments. and annoint the places there- 
with Evening and Morning. 


96, To bring down the Flowers, 


Take of Aſlizant, Muskadine, or Cla- 
ret a pint, burn it, and ſweeten it well 
with Sugar , put thereto two ſpoonfuls 
of Sallet-Oy1; then take a good Bead of 
Amber in powder ina fpoon, with ſome 
of theWine alter it: Take this Evening 
and Morning. 


97. To ftaythe Flowers, 


Take Amber, Coral, Pearl, Teat, of each 
alike, grind them» to a fine powder, and 
ſearſe them, take thereof as much as will 
lye upon a ſix-pence with Conſerve of 
Quinces,and drink a draught of New milk 
after it; Uſe this every Morning, 


98. T9 
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98. To Cure GCorns, 
Take beans, and chew them in your | 


of mouth, and tye faſt co your Corn, and ie 
- willkelſp: Dothisat Night. 

wn 99. To make O)l of Roſes; 

|. Take Red Roſe-leaves a good quantity, 
n and ſtamp in- a Mortar, and put thereto 
Bo Oyl-Olive, and let it ſtand in the Sun 


twelve days, and then put it in a Glafs, 
aud bind che Glaſs faſt about with Ropes 
of Hay,. and ſet it in a pan full of water, 
% and let it boyl ſoftly two hours, and then 


11 let it coo), then pur it in ſmall Glaſſes, 
s aid put thereto the Leaves of Red Roles 
f all whole, and ſtop it faſt, and ſet it in 
@ tie Sun for ſixteen days, and fo: uſe it at 
L Your need. 


100. For axy Itch, or Breaking out; 
Take Frankincenſe, and beat it ſmall 
in a Mortar, and mingle it with Oyl of 
h ; Bays, and therewith annoint all over, and 
it will deſtroy the Iich, 


Ion, For the Piles after Child-Birth, 


4 Make a Bath of Wormwood, South- 
ern-wood, Clinamon-Rinde, and the bark 
of 


154 Phyfick and a8 
of Caſſia Fiſinla boyled well in Wine ; ro 
- when the Woman delivered poeth forth the 


of the Bath, put bombace, or Cotton with 
powder ot Alloes mixed with Oy! of Pen- 


ny-royal, unto her lower parts. ] 
: ; | Tt 

02. For aStitch in the Side, dri 
Takethree handtuls of Mallows, boy] ' fev 
them ina little raw Milk, and put thereto eaf 
a handful of Wheat-bran, and lee them 10! 
boyl together, and then wring out the eve 


Milk, and lay it hot to the Stitch, apply «a P 
it often. Or take a few leaves of Rue 
and Yarrow, ſtamp them together. and 
wring out the Juice, and Erink it with a 


Ficcle Ale. 
IOJ, For 4 Tertian, or double Ter- Me 
tran Ague, nr 
Take a good quantity of Celandine; | W! 
a ſpoonful of Salt, and the bigneſs of an N 


Egg in Leven, and as much Alligant and 
| Spaniſh Sozp, ftamp them well in a Mor» 
| rar, and makea plaiſter of them, and ap- 
| ply them to the Patients Feet one hour 


before the cominp of the Fir, add thereto CAC 
{ four or tive yolks of Eygs, Or take of | Mc 
| Anniſeed-water the beſt you can ger,. halt glV 


' a youndof Olof Vitrio!, ſhake them well | © 
| toge- 


| 
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cocether, and drink one or two Spoontuls 
thereof an hour before che Fit comes, 


104, For the Spleen, 


Boyl the Rindes and Keys of an Aſhe 
Tree very tender in Whire-wine, and 
drink a good draught thereof for fix or 
{even Mornings together,and it will much 
eaſe the patient, when you drink this an- 
noint the Spleen with Ungueaztum Dialthea 
every Morning and Evening, applying alſo 
a plaiſter of Melilot tothe place. 


105. An Excellent Ponder for the 
Green-Sickneſs. 

Take four ſcruples of Gentian madeinto- 
fine powder, of Raſpt Ivory, and Harts- 
Horn, of each two ſcruples,make theſe in- 
to fine powder,and give a \Poonful thereof 
with White-Wine, or the like at once, 


Io6, 4 Drink that healeth all Wounds 
without any Plaiſter or Ontment, or 
without any taint moſt perfeRly, 
Take Sanicle, Milfoil, and Bugle , of 


each a like quantity, ſtump them in a 


_ Mortar and temper them with Wine, and 


give the Sick that is Wounded to drink 
twice or thitce a day till he be whole + 
Bugle 
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Bugle holdeth open the Wound, Milfoil 


cleanſeth ths Wound, Sanicle healeth it; 
but Sanicle may not be given to him that 


is hurt in the Head, or in the Brain-pan, ' 


for it is dangerous. This is a good and 
tryed Medicine, 


t07, For Pricking of a Thorn, 


Take of Violet-Leaves one handful , 
ſtamp them together, and take a quantity 
of Boars-greaſe, and of Wheat-bran one 
handful, ſet it on the fire in clean water 
and make a Plaiſter thereof, and lay it to 
the Grief. 


108, Tomale Olof $t, Johns Wort 
good for any Ach or Pain. 


Take a quart of Sallet-Oyl, and put 
thereto a quart of Flowers of St, Johns 
Wort well picked, let them lye therein all 
the Summer. til] the Seeds of the Herb 
be ripe, the Glaſs muſt be kept warm, 
either in the Sun, or the Water all the 
Summer, til! the Seeds be Ripe, then put 
in a quart of St, Fobrs Wort-leed whole, 
and fo let it ſtand:cwelve hours, the Glaſs 
being kept open, then you muſt boy! the 
Oyl eight hours, the water in the Pot 
fall as high as.the Oyl in the Glaſs, when 

af 
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't is cold ſtrain it, that the Seed remain 
not in it, and ſo keep it for your Ule, 


Lo9. For the Tiſjch, 


Take two ounces of Licoriſe ſcraped 
and bruiſed, of Figgs three ounces, of 
Agrimony, Horehound, Enuls Campana, 
of each a handful, boy! chem all together 
ina Gallon of water, ti!! rhe halt be wa- 
ſted, then train the Herbs trom the juice, 
and ufe it early and late. Alſo forthe dry 
Tiſhck, ftamp Feunel-Roots, and drink 
the juice thereofwich Whice-Wine, 


110, Ty mike 0) of Fennel. 


Put a quantity of Fenn*! between two 
Tile-ſtones, or plates of Iron. make them 
very hot, and preſs cut the Liquor z and 
this Oy] will keep a greit while, for it is 
g004 forthe Tiſlick, dry Scab, Burning, 
aid Sealding, 


. II1, 10 make the Black Plaifter for 
all manner of Grifs, 
| Take a quantity of Oy!=Olive, a quan- 
tity of Red Lead, boyl theſe cogether,and 
ſtir them with a Slice of wood continual- 
ly tillit be black, and ſomewhat thick ; 
then cake it off the Fire, and put init a 


penny- 
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penny-worth of Red wax, and a- pound 
of Rofin, and ſet jtto the Fire again, but 
do not blaze it, and ſtir it, then take ic off, 
and let it ſtand rill it becold, and make it 
ina lump? It is good fora New Wound, 
or to ſtanch blood, pour a little of it in 
a Giſh.and if it ſtick faſt to the Diſhes ſide. 
the! it is enough, keep it for your Uſe as 
need requreth, 
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| 
| Beautif ying Waters, Oyls, Omt- 
ments, and Powders , to Adorn 

and add Lovelineſs to the Face 


and "Body, 


—. 


1. To make the Hair wery Fair, 


| Aſh your Hair very clean, and 
then take ſome Allom-water 
warm, and with a Sponge mol- 


ſten your Hair therewith,and jt 
will makeit fair. Or you may make a De- 
cotion of Turmerick, Rubarb, or the 
Bark of the Barbery-Tree, and ſo it will 
recelve a molt fair and beautiful Colour, 


2. Anther; 


Take thelaſt water that is drawn from 
Honey , and waſh your head therewith, 
and jt will make the Hair of an Excellent 
fair Colour, but becauſe it is of a ſtrong 
{mecl], you muſt perfume it with ſome 
[weer Spirit. 


3« To 
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3. To make the Hair Grow thick, 


Make a ftrong Lye, then take a good 
quantity of Hyſop-Roots, and burn them 
to Aſhes,and mingle the Aſhes and the Lye 
together and therewith waſh your Head; 
and it will make the Hair grow ; a!» the 
Aſh-s of Froggs burner (oth increzſs Air, 
as alſothe Aſhes of Goats-dung mingled 
with Oyl. 


4. To make the Hr Gow. 


Take Marſh-Mallows, and hoy! then, 
Roots and all, and waſh che Head there- 
with, and ir will grow in a ſhore tne * 
Alſo take a goo1 quantity »f Bees and 
dt y them in a Siev by the fire, and make 
powder of them, and cemper it with Qyl- 
Olive, and anoint tne place where the Hair 
ſhould grow : Alſo take the Oyl of Tar- 
tar and warm it, and annvint any bald 
Head therewith , and it will reſtore the 
Hair again ina ſhort time. 


5. To make the Hair Fair. 


Take the Athes ofa Vine burnt, of the 
Knots of Barley ſtraw, and Licorile, and 
Sow-bread, and Difſtil. them cogether 1n 


fair water, and waſh the Head with it; 
alſo 
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1'lo {111 inkle the Hair while it 1$ Combing, 
with the Powder of Cloves, Roſes, Nut- 
mevs:, Cardamum, ard Galingale, with 
Roſe-warer:; alſo the Head being often 
waſhed with tue Decoftion of Beech- 
Nut-Trecs, the Hair will become Fair. 


6. To make the Hair Grow, 


Take Haſle-Nuts with Husks and all, 
and burn them to powder,then take Beech- 
maſt, and the leaves of Enuls Campane, 
and ſtamp the Hert» & the Malt together, 
thenſeeth them togerher with Honey,and 
annomt the place therewith, and ftrew 
the powder thereon, and this will make 
the Hair grow. 


— Ogls, and Powders, 
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7. To take away Hair, 


Take the Juice of Fumitory, mix it 
with Gum-Arabick, then lay it on the place, 
the Hairs firſt plucked out by the Roots, 
and it will never permit any more Hair to 
grow on the place: Aiſo anroint your 
Head with che juice ofa Glo-worm ſtamp- 
el, and it hath the ſame Virtue, 


8. For the Falling of Hair, 


Take theAthes of Pigeons-dung in Lye, 
and waſh the Head therewith ; alſo Wal- 
nut- 


: 
| 
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nut-leaves beaten with . Bears-ſuet, reſto- 
reth the Hair that is plucked away, Alf 
the Leaves and middle Rinde of an Oal- 
ſodden in Water, and the Head wathed 
therewith is very good for this Purpoſe, 


9, To make the Face Fair, 


Take the Flower of beans and Diſti] 
them, and waſh the Face with the Water ; 
ſome ſay, that the Urine of the Party is 
very good to waſh the Face withal, to 
make it Fair. 


Io, For Cleanſins the Face and Skin, 


It the Face be waſhed with the Water 
that Rice is ſodden in, it cleanſeth the 
Face, and takech away Pimples, 


11. AWater to Adorg the Face, 


Take Eggs cut in pieces, Orange-peels, 


ſufficient in a large Veſſel with a long 
Neck , Diſtil by an Alembeck, with a 
{itrong and careful Fire, 


12. To Beautifie the Face, 


Take of Cuckow-pintle a pretty quan» 
tity, bruiſe the thick parts with Roſe- 
water, dry them by the Sun three or four 

| days, 


the Roots of Melons, each as much as is ' 


ny A 43 _ -©A _ 4a 


J— 


 Oyls, and Powders, 163 


days, then pouring more Roſe-water on 
it, Uſer. 


I3, To make the Face look Youthful, 


Take two Ounces of Aqua-vite, Beans 
flower-water, and Roſe-water, each four 
Ounces, Water of Water-Lillies, ſix oun- 
ces, mix them all, and add to them one 
Dram ofthe whiteſt Tragacinth, ſer itin 
the Sun fix days, then ſtrain it througha 
fine Linnen Cloath, waſh your Face with 
it in the Morning, and do not wipe it off, 


14. A Water to take away Wrinkles 


in the Face, 


Take of the Decodtion of Briony and 
Figgs, each alike quantities, and waſh the 
Face with it, 


15. An Excellent Vater, called Lac 
Virginis, or Virgins Milk, to make 
the Face, Neck, or any part of 
the Body fair and white, 


Take of Alumen Plumoſi half an ounce, 
of Camphire one ounce, of Roch-Allom 
one ounce and a Dram, Sal Gemmi half 
a1) ounce, of white Frankincenſe two 
ounces, Oy! of Tartar ore ounce and half, 
make all theſe into moſt fine Powder, and 
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mix it with one quart of Roſe-water, then 
ſet it inthe Sun, and let it ſtand nine days, 
often ſtirring it, then take Litharge of $i1- 
ver half a pound, beat it fine, and ſearce 
it, then boy] it with one pint of White- 
Wine-Vinegar, till one third part be con- 
ſumed, ever ſtirring it with a ſtick while 1t 
boyleth, then Diftil it by a Philter, or let it 
run through a Jelly-bag, then keep it ina 
Glaſs Vial, and when you will uſe thoſe 
Waters, take a drop of the one, and a 
drop of the other-in-your hand, and it will 
be like Milk, which is called Lac Virginis 3 
waſh your Face, or any part of your body 
therewith, 1t 15 moſt pretious for the ſame. 


I6. To take ana) $ un-buyn, 


Take the juice of a Lemon, and a littl. 
Bay-Salt, and waſh your Face , or Hends 
with it, and let them dry of themſelves, 
and waijh them again, and you ſhall find all 
the Sun-burn gone, 


I7. Tomakethe Fate wery Fair, 


Boyl the Flowers of Roſemary in White- 
wine with the which waſh your Face; 
allo if you diink thereof, it will mike you 
have a ſweet breath. Allo to make the 
Face white, make Poyder of the Root of 
Serpentine, 


— _ 
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the Kernels, and put to them a quantity 
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Serpentine, and of powder of Sepiz, and 
mingle them with Roſe-Water. znd let it 
dry, and then let itbe put to the ſame wa- 
ter again, and dry again, do this four or 
five times, and then uſe to annoint the face 
therewith, 4 


18 To Clear the Skin and make it Whyte, 


Take fieſh Boars greaſe, and the white 
of an Egg, and ſtamp them together with 
a little Powder of Bays, and therewith an- 
noint the Skin, and it will clear the Viſage, 
and make it white, 


19. "To take away Freckles in 
the F ace, 


Annoint your Face with Oyl of Almonds, 
and drink Plantan-water, 'or annoint your 
Viſage well and often with Hares blood, 


20, To ſmooth the Shin, 

Mix Capons-greaſe with a quantity of 
Sugar and let it ſtand for a few days cloſe 
covered, and it will turn. to a clear Oyt 
with which annoint your Face. 


21, To Blanch the Fate, 
Take the pulp-of Lemons, and take out 
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of tine Sugar, Diſtil cheſt, and keep the 


* Water to waſh your Face every Night. 


22, For Morphew or ſcurf of the 
ace or Shin, 


Take.at Brimſtone beaten into powder 
rwo ounces, mix it with as mack black 
Soap that ftinketh, and rye the ſame jt a 
Linnen Cloath, and let it hang in a pint of 
ſtrong Wine-Vinegar , or Red-Roſe-Vi- 
negar,for the ſpace of ejght or nine days ; 
and therewith waſh any kind of Scurf, or 
Morphew, either in Face or Body, 'di;- 
ping a Cloath inthe Vinegar, and,ru'\)bing 
it therewith, and letat dry of it ſelf, Alf 
drink the water of Scrawberries Diſtilled, 
or TinFure of Strawberries, it certainly 
killeth Morphew or Scurt. 


23. For taking away Spots in the Face, 

after the S'mall-Pox, 

Mix the Juice of Lemons witlh little 
Bay-Salt, and couch the {pots therewiti} 
often-times in a day, for itis excellent 
good, 7-2 HOES FRJITEN 

24, A 2004 Oo \ntoment for hel, ame. 
:. Take Oy! of Sweet Almonds, Oyl of 


White Lillies, of ether one Qunce 3 'Ca- 
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pons-greaſe, Goats-Tailow, ofecach four 
Drams, Litharge of Gold one Dram and 
it, Roocs of Briony, and of Ireos, of 
eicher one Scraple, Sugar-Candy white 
one Dram , make powder of all thoke 
that may be brought into powder, and 
ſcarſe them, then put them all in a Mortar 
rogether, beat them together, and in the 
working putthereto Roſes, Beat»flower, 
and white Lilly-warter, of each a good 
ſpoontul, put in by little and lictle,and fo 
work them togerher till they become an 
Oyntment ; ainoint your Face and Hands 
with it every Evening, and in the Morn- 
ing waſh it waygp water boyled with 
Barley , WheatenWran, and the Seed of 
Mallows. » 


2Js T9 fake anay the Hiles OY Pts 17 the 
Fact by reaſon of the $ mall- Pox. 


For helping of this Accident, [ haye 
tryed many things, and the beſt means f 
have ound, is to waſh the Face one day 
with the Diltilled water of ſtrong Vine- 


gar, and the next Jay with the water 
wherein Bran and Mallows have been 
boyled, and continue this twenty days, or 
a Mometh together, | 


H 2 26, For 
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26. Por Redneſs of the Hanas or Face 
' after the S mall-Pox, 


Take Barley, Beans, Lupines, of each 
one handful, bruiſe them all ina Mortar 
groſly, and boyl them in three pints of 
watery till.it grow thick like a Jelly, then 
{train it, and annoint the Face and Hands 
3 or 4 times a day for 3 or 4 days toge- 
ther, and then wet the Face and Hands as 
often with this water fallowing. 


27, Another, 


Take Vine-leaves two handfuls, Bean- 
flower, Dragon , Wild Tanfie, of cither 
one handful, Camph®E three Drams, two 
Calves-Feet, the pulp of threg Lemons, 
a pint of raw Cream, ſhred the Herbs 
(mall, as allo the Lemons, and break, and 
cut the Calves-Feet ſmall, then mix chem 
rogether, and Diſti] ic in a Glaſs Still, 
and uſe it. Alſo the water of May-dew 
is Excellent good for any nigh colour, or 
Ren:.:5 of rhe Face, 


28, For Pimples in the Face, 


Waſh your Face with werm Water 
when you go to bed, and let it dry 1n 


thea take the white of an Egg, and pur, ic 
unto 
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iato a Saucer, and ſer it upon a Chating- 
diſh of Coals, and put into it a piece of 
Allom ; beat it together with a Spoon,ti1] 
it become thick, then make a round bat!!, 
and therewith annoint the Face where the 
Pimples are. 


29, For Heat and Swelling in the Face, 


Boy! the leaves of Bloſſoms of Roſe- 
mary, etther in White-wine or fair water, 
and uſe to waſh thy Hands and Face there- 
with, and it will preferve thee fgom all 
ſuch inconveniences, and allo make beth 
thy Face and Hands very ſmooth, 


30. For @ Red Face; 


Take Brimſtone that is whole, and Ci- 
namon, of either of them an even propor- 
tion by weight, beat rhem into ſmall pow- 
der, and ſear(e it through a fine Cloath 
upon a ſheet of white Paper to the quan- 
tity of an Ounce or more, and fo by even 
proportions in weight, mingle them, pe- 
ther in clean Clarifted Capons greale; ant 
temper them wel] together till they be 


ell Mollified, then put to it alittle Cam- 


phire, to the quantity of a bean, and ſo: 
x the whole Confe&ion ina Glaſs, and 
ule it, F 
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31, Ta take ama) Pimplrs, 


Take Wheat-flower mingled with Ho- 
ney and Vinegar, and lay it ujon them. 


32, An Excellent Oyntment for an 
Inflamed Face, 


«Take an Ounce of the Oyl of Bays, 
and an Ounce of Quick-Silver, and pur 
them #n a bladder togerher, with a ſpoon- 
ful of Faſting-ſpietle, and then rub them 
well together, that nothing of the Quick- 
Silver be ſeen; take of this. Oyntment, 
when it is made, and annomne the Face 
therewith, and it will heal ic well and fair ; 
Proved true, 


33. For 6Rich Face. 


Take three Yolks of Eggs raw. as much 
n quantity of Freſh butter, or Capons- 
greaſe without Salt,Camphire two penny- 
worth, Red-Roſe-water half a Pint, two 
Grains of Sivet, #nd boyl all theſe toge- 
ther ina Diſh, then ſtram them through a 
dean cloath, and fer it to cool, and take 


theuppermoſt and uſe it. | 
34. To 
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24. To make the SkinWhite and Clear, 

Boy! two: Ounces of Fre-&b Burley 1n 
three pt1ts of Condujt-water, Change the 
water, and pur inthe Barley again ; fo 
this till your Barley do not diſfcolour 
the water, then boyl the laft three pints 
ro a quart, then mix halt a pint of Whize- 


wine therein, and when it is cold, wring 


the juice of two Oor:three good Lemons 
therein. and uſe it for the Morphew, heat 
of the Face. and to clear the Skin. 


35. An Excellent Pomitum to Clear 
the” Shiv, 


'Wath Barrows-greaſe.,, br Lard ofren- 


times in M«y-dew that hath: been Clari- 
hed in the Sun; till ic be exceeding white; 
then take Marſh-mallow-Roots, ſcraping 
off the out-fides, make thin flices of them, 
and mix them, : ſt rhem to; macerate in a 
Balneo, and ſcum it well till jc he Clarifi- 
ed, and will come to rope, then ſtrain it, 
and put now and then a ſpoonful of Mey- 
dew therein, beating it till ix be through 
cold in often change of May-dew, they 
throw away that: Dew, and put it ina 
Glats, covering. it with May-dew, and ſo 
keep it for your Le. 
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36, Totake away Spots and Freckles from 
| the Face and Hands, 


" $T he Sap that iſſuerh out of a Birch- 
Tee In great abundance, being opened 
in March or April; and a Glaſs Receiver 
{et under it to Receive it $ This cleanfern 
theSkin excellently, and maketh ic very 
clear”, | being -waſhed: therewith, This 
Sap wilt-diffolye Pearl, a Secret not known 
tO Many. 


37. Totake away Freckles and Moyphen; 


-- Waſh yohr Face-in the 'wane of the 
Moon wieh a Sponge, Morningand Even- 
ing with the Diſtilled water of Elder- 
leaves, letting it dry mto the Skinz you 
muſt Diſtil your Water in May: This [ 
had.from. a Traveller, who hath Cured 
himſelf thereby. 3-10 < 


28. To make the Teeth white and ſound. 


Take a quart of Honey, and as much 
Vinegar, and half ſo much White-Wine, 
boy! them together and waſh your Teeth 
therewith now and then, 

<AIET 39." 4 
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072 39. A Dentrifice to Whitenthe Teeth, | 
Take of Harts-horn and Horſes Teeth, | 
chi | of each two- ounces, Sea-thells, Com- {|| 
[20 mon Salt, Cypreſs-Nuts, each one Ou':ice, {| 
yer burn them together in an Oven, andmake 
"M0 a powder and work jt up with -the Mi- | 
ry cilage of Gum-Tragacinth, and rub the {| 
Ns Teeth therewith. | 
1 | 
40, To make the Teethnwhite as Ioory, | 
=. Take Roſemary, Sage, aid a little Afſ- | 
, lomand Houwey, ani boy them cogetier 
ne _| ijnfair Ruaning-water, and when it 15 well 
A- boyled ſtrain our the fair water, and keen 
T- | it inaplals, anduſeitlometime to waſh 
ou your Mouth and Teeth tlerewith , and 
SI | itw'll make themClean: Als waſh your | 
ed | Teeth with the DecoQion of Lady Thi- 
PA \tle-Root, and it. will cleanſe and faſten. | 
| the Teeth.and che fore Gums made whole; 
. | allo the Roat of Hore-hound drunk or 
4 | chewed Faltivg, doth quickly keaf the 


| Gums,and maketht che Teeth clean;Straws 
Cy | berry-leaves allo cleanſeth che Eeeth and 
| Uums, a ſureand tryed Experiments 
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41. To make the Teeth white, 


Take one drop of the Oyl of Vitriol, 
and wer the Teeth with ic, and rub them 
afterwards with a courſe Cloath;althougi 
this Medicine be ſtrong fear it not, 


2, For aS tmkins Breath. 


Take two handfuls of Cummin , and 
ſtamp it to powder, and boyl it in Wine, 
and drink the Syrup thereof Morning a::d 
Evens for fifteen days, and ic will help, 
Proved. 


43. To mghe the Breath Sweet, 


Waſh your Mouch with the water that 
the ſhe{ls of Citrons have been boyled 1! 
» and you will have a ſweet Breath. 


44. To Smeeten the Breath. 


Take Butter and the juice of Feather- 
few, and temper them with Honey, ant | 
take every day a ſpoonful, Alſo theſ- | 
things ſweeten- the Breath, the Ele uary 
of Aromaticks, and the peels of Cicrons. | 


45. ToCleanſe the Mouth, 


ft is good to cleanſe the Mouth every p 
Morning by rubbing the Tcech with © | 
; Sage- 
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Sage-leaf, Citron-peels, or with powder 
made With Cloves and Nurtmegs 3 tor- 
bear all Meats of ill Digeſtion, a4d raw 
Frults. 


46. For Running inthe Ears, 


Take the juice of Elder, and drop 1t 
into the Er of the Party grieved, and it 
cleautech the Matter and the Filth thereotz 


a!ſo the Iuice of Violets uled, 1s very: 


go0d for re Runmng of the Eirs. 


47. For Eyes that are Blood-jtot.. 


Take tae R»ots of Red Fennel, ſframp 
them, and rin? @ut tae juice, then tem- 
wa <6 = | C*Livmth q 1 | # 
p=r it with 'Clarihe _— and make 
an Oyntment thereof, and annoiue rhe 
. . . . 
Eyes therewith, and it will take away the 
Rednelſs. 


48, To make the Hands Whete.. 


Tak- the Fiow-r cf Beaits, of Lupines, 
of Stat ch-Cvrn, Rice, Orice, of each fix 
Ounces; mix them and make a powder, 
with which waſh your Hands in water. 


49; A-Delicate Waſhing Bal. 


Tak: three ounces of Orace, half an: 
Ounce of Cypreſs, two: Quaces; of Ca-- 


' {amait' 
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famus Aromaticus, one Ounce of Roſc- 
leaves, two Ounces of Lavender-Flow- 
ers 3. beatall theſe together in a Mortar, 
ſearſeing them through a fine ſearſe, then 
fcrape ſome Caſtile-ſoap, and diſſolve ir 
11 Rofe-water, mix your powders there- 
with, and beat them in a Mortar, then 
make them upan balls. 


50. For the Lips Chept. 


Rub them with the Sweat behind your 
Ears, and this will make them ſmooth , 
and well coloured, 


ot, To Prevent Marks of the 
Small-Pox, 


Boyl Cream to an Oyl, and with that 
annofnt the Whales with a Feather as ſoon 
as they begin to dry, and keep the Scabs 
always moilt therewith ; let your Face be 
- annointed almoſt every half hour. 


52, To take away ChildeBlains in the 
Hands or Feet, | 


Boyl half a Peck of Oats in a quart of 
water t1l] it grow dry 3 then annoint your 
Hands with Pomatum, and after they are 
well Chafed, hold them within the Oats 
as hot as you can endure them, covering 

| | tne 


ur 
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the Bowl wherein you do your hands with 
a doulzle Cloath ro keep in the ſteam of 


the Oats ; do this three or tour times and 
irwiildos You may boyt the ſame Oars 
with freſh water three or four times, 


52, To take away Pockeholes, or any 
SJ p9t in the Face, 


* Wet a Cloath in White-Roſe- water, 
and ſet it all Night to freeze in the Wins 
ter, then ly it upon your Face <il] it be 
dry 3 alſo take two or three Poppies, the 
reddeſt you can get, and quarter them, 
raking out the Kernels, then Diſtilthem in 
1 Quart of r2d Cows-Milk, and with the 
water thereof waſh your Face. 


54, An Excellent Beauty-Water, uſed 
by the D.of C, 


Take of white Tartar two drams, Cam- 
phire one dram, COPens halfa dram, the 
whites of three oF four Eggs, the juice of 
a couple of Lemons, Qyl of Tartar four 
Ounees , and - as much Plantain-water 3 
white Mercury a penny-worth, two oun- 
ces of bitter Almonds; beat all theſe to 
powder, and mix them with the Oyl and 
ſome water, and then boyl it upon 2 gen- 
tle Fire, ſtrain it, and ſo keep it; when 
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you ttſe it, you muſt firit rub your Face 


with a Scarlet cloath, and at Night waſh - 


your Face with it, and in the Moruiny 
waſh it off with Bran and White-wine. 


55. Agaiuſt a ſtinking: Breaih, 


Take a handful of Woodbine; and as 
much Plantain, bruiſe them very well, 
then tak» a pint of Eye-ſelr, and as much 
water, With a little Honey and Allom ; 
keep al] theſe waters together in a Glaſs, 
and waſh your Mouti well therewith, and 
hold it in your Mouth, and it will deſtroy 
all Cankers, and Cure a ſtinking Breath, 
and preſerve the Teeth from rottennels. 


56. To Procure an Excellent Colour 
and Completion tn the Face, uſed 
by the C.-of S. 


Take the juice of Hyffop, and drink it 
ina Morning Faſting, half a dozen ſpoo- 
ſuls in Ale warm”; it will procure” an ex- 
cellent Colour, is good for the Eye-fighr; 
deftroyeth Worms, and is 200d for the 
Stomack, Liver, and Lungs, 
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57, To keep the Teeth white and bill 


orms, = Þ 


Takea little Saltin a Mgrning Faſting, 
ind hold it undec your Tongue till it be 
melted, and then'rub your Teet with it. 

58, To procure Beauty, an Excel» 
tea Waſh. 

Take four ounces of Sublimate, and. 
0:10 ounce of Crude- Mercury, and beat 
them together exceeding well in a wood- 
Mortar, aud wooden Peitle; you muſt 
co itat leatt fix or eight hours, then with 
often change of cold water, take away the 
Salts from» ehe” Sublimate , change your 
water twice every Gay at leait, and in 
{even or eight days it will be dulcified, 
andthen it isprepared ; lay it on withOyl 
of white Poppy. 


3 9. A Beaut »- water for the F ace, by 
M adam G. | 


Take Lye that is not too ſtrong,and put 
two peels of Oranges, and as muCca Ci- 
tron-peel, Bloſſoms of Camomile; Bay- 
leaves, and Maiden-hair, of each a hand- 
tul,- of Agrimony two or three oulices, 
of Barley-ftraw chopt in Pieces. a w__ 
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ful, as much Fenugreek, a pint of Vine- 
leaves, two or three handfuls of Broom- 
bloſſoms ; pur all theſe into the Lye, and 
mingle them gogether, and fo waſh the 
Head therewith,put to it a little Cinamon 
and Myrrh, let it ſtand, and waſh your 
Face therewith every Evening : Ic is good 
to waſh the Head, and to comfort the 
Brain and Memory, 


60, Againſt tink of the Noſtrils; 


Take Cloves, Ginger; and CaJamint of 
each a like quantity, boyI them in White- 
wine, and therewith waſh the Noſe with- 
in 3 then put in the powder of Piritrum 
to provoke one to ſneeze: If there be 
Phlegm in the Head, you muſt firſt purge 
the Head wich Pills of Colchie, or of Hievs 
picra: Or if the ſtink of the Nofe come 
from the Syomack, Purge firſt. 


61. To make the Hands white, 


To make the Hands white and ſoftgtake 
Datfodil iti clean water till it grow thick, 
and put thereto powder of  Cantarium:, 
and ſtir them together, then put thereto 
raw Eggs, and itix them well mg, 

| ang 
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=. | and with this Oyntment annoint your 


Ine- ot 

om- | Hands, and within three or four days u- 

and ing thereof rhey will be white and clear, 
the 

non | 62, A SmeetWater for the Hands; 

'OUP 

ood Take of the- Oy! of Cloves, Mace, or 


the | Nuwmegs, three or four drops only, apd 
mingle itwich a pint of fair water, [tiring 
them a pretty while together in aGhlſs, 
having a narrow Mouth, till they are well 
mingled together, and waſh your Hands 
crherewithz and it will be very Sweet wa» 


of 

re. | ter, and will cleanfe and whiten, the Hands 
he. | very much, 

1m | 43) cred 

be 63. For Heat and Worms in the Hands, 
= | 

bo |  Bruiſe a little Chick-weed, ahd boytit in 
ne Running-water, ti!l half be waſted away, 


and waſh vour hands in it as hot as you 
can ſuffer ir, for the ſpace of ſix days, and 
, twill drive away the Heat, or Worms in 
| tne Hands. 


» | 64. To make the Nails grow; 
Take , Wheat-flower, and mingle. it 
with Honey, and lay it to the Nails, and 
= it will help them. | 
65. For. 
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65, For Nails {hat fall off. 

Take powder of Agrjimony, iand Jay it 
on the place whete the Nail was, and it 
will take away the akihg, and tnake the 
Nails grow. 


66, For Cloven Nailc, 


Mingle Turpenrine and Wax togerher, 
and lay iton the Nail, and'as it 'groweth 
cut it away, end it will heal. | 


67. For Natls that are rent fromthe fic(b. 


Take ſome Violets and ſtamp them, and 
fry them with Virgins-wax, and Frankin- 
cenſe, and make a Plaiſter, and lay it to 
the Nail, and it will be whole, 


68. Antther, 


Annoint your Fingers with the powder 
of Brimſton?, Arſenick, and Vinegar, and 
in aſhort time you ſhal{-find great eaſe. 


69. ForStench under the Arm-bales. 

Firſt pluck away the Hairs of the Arn- 
holes, and waſh them with White-W ne 
and Roſe- water, wherein you. have fiilt 
boyled Caſts Lignmm, and ule it three or 
four cimes- 


wy 
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| 70, Far the Yellow Jaunates, 

T ake the juice of Worm-wood and Sor- 


$ 


e:, or elſe make them in Syrup, and. uſe 


0 drink it w the Morning, 
To take away Warts from the Face 
| or Hands. 
Ver, ; Take Purſlain,and rab it on the Warts, 
weth | 24d itmaketh them fall away: Alfo the 
| juice of the Roots of Ruſhes applyed heal- 
fcſb. cth them, | 


2, 1o ſmocth the S key, and take ama) 


and | 

kin- | Muorphew and Freckles, 

tio | * Annoiat the Face with the blood of a 
| Hare, or Bull,and this will take away Mor- 
| }hew and Freckles,and ſmooth the Skin. 

os (ns _ __ 

and | A Supplement of ſome Rare Beau- 

c tif ytng Waters, Oyls, Oynt- 

"x ments, and Powders, 

ON} | 

Vine | Py - Beauty W ater, 

os Ake of Bean-flowers ſix handfuls, Le- 

os &4 mon-water one Pint, Lilly-Roots 

For | eight ounces, Bean-flower one pound, 


Gum- 
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Gum-Arabick and Tragacinth of each one 


ounce, Difti] all theſe together, and waſh 
the Face therewith. 


2. Anther by an Approved Author, 


Take of Diſtilled Turpentine twc 
polind, Frankincenſe three vunces, Ma- 
ſtick, Dragons blood,of each half an ounce. 
powder them, and mix them with Tur- 
pentine-water, and Diſtil them again 
then take of freſh Hogs-greaſe melted one 
pound, Cloves two Drams, three Nurt- 
megs, Gold one Dram, Silver two Drams, 


Powder them finely, and Diſti] them in . 


an Alembick. 


3, Totake anay Freckles and Stars 
in the Face, 


Take of Aqua Vite four times Diſti!- 
led three parts, the tops of Roſemary- 
flowers two parts, ſteep them togecher a 
Day and a Night in a Veſſel well ftopr, 
then Diſtil them. 


: 4. To makethe Face & reſh and Ruddy, 


Uſe the ſhaveings of Brazeel-Wood 
diſſolved in Roſe-water wich a little Cam- 
phire added thereto, and you will find it 
very effe&ual to make a good Colour and 
Completion. 5S.'To 
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5. To make the Face Youthful, 


Take two Calves-Feet, River-water nine 
quarts, boyl them till one half be waſted, 
t1:cnadd one pound of Rice, the crum of» 
- penny Loaf ſoftened in Milk, freſh But» 
e-1, whites of Eggs with their ſhells, mix 

.cm all and boil them, and Diſtil all the 
"Vater from them, to which add at laſt 
Camphire and Sugar each a little, and jt 
vill be Excellent. 


6. A Water to Whiten the Skin and 
take ans) Sunburn, 


Take of Ratn Water , the juice of 
11:1pe Grapes each a like quantity, boyl 
tem together till one half be conſumed, 
then whilltit boyls, add ſo much juice of 
Lemotis as was -boyled away before, 
when it is boyled, take it off, and add 
four whites of Eggs afcer itis cold, and 
keep it for your Uſe. 


7. To Clear the Face and Shin, 


Take of Lilly-Roots rofted under the 
Aſhcs one pound, bruiſe them in a Mor- 
1, to which add Sugar-Candy three 


Oi2nces, make an Oyutment to apply to 


the Face, 
8. To 
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8. Totake away Ringworms in the Face, 

Take ot Vinegar, of Squills two ounces, 
Aloes, the Juice of Soure Dock, Oyl of 
Tartar of each three Drams , make a 
Liniment, 


9. For Beautifying the Face, an Ap- 
proved-Ontment, 


Take of Cicron Oyatment freſh made 
three ounces, Sweet-Almonds very well 
bruiſed, Flovier of Beans , of each one 
Dram, the [zone of the Fiſh Sepia, tHarts- 
norn , Barley-Flower, eaca two Drams, 
incorporate tem all with Honey. 


Io. Arcther Excellent Beautifyer, 


Take of Pomatum two ounces, Citi on 
Oyntment four Ounces; mix aid anitoint 
the Face therewich Night and Morning 
and afterwards waſh your Face with Bean 
flower-water, 


It. An Ontment to [Ulsſtrate the Face, 
Take ch- Oyl of the Marrow of a Hail 
two Ounces, Ovi of Goard-Seeds oe 
ounce, Goats-Fat, waſhe Turpenci'e, 
each halfan ounce,new Wax three Drim:, 
meltchem by the Firs, tuen add cs 
ora 
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Borax burnt, each two drams, mix them 
1nd make an Unguent,with which annoint 
tne Face at Night, and 1 the Mormng 
walk it off with Bran-W ates, 


12. To Curl the Hatr, 


Takea quantity of Pine Kernels burnt 
ant beat to Powder, mix them- with Oyl 
ot Myrtles, make an Oyntment therewith, 
and annoint the Head. 


3. To make the Hair Black. 
Take ene juice of Red Poppythe juice 
of greep Nuts, Oy! of Myrtles, Oyl of 
Coſtmary, eacit one part, boyl it awhile 
and annatat the Hair tacrewith, 

4. 47 Excellent Beautifyer for the Face, 
uſed by the Venetian Ladys, - * 
Take of Burnt. Tartar hai/f a Pound , 
powder it, and Cry it as they do Salt, then 
take that Sa4jt,and put it within the whites 
ot Eges boyled, 


I5. ToCure a Red Face, 


Take four ounces of Peach Kernels, 
Goard-Secd two ounces, bruiſe them and 
make an Oyl to Anuzint the Face Morn- 
1g and Evening. | 
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8. Toteke away Ringwormes in the Face, 

Take ot Vinegar, of Squills two ounces, 
Aloes, the Juice of Soure Dock, Oyl of 
Tartar of cach three Drams,, make a 
Liniment, 


9. For Beautifying the Face, an Ap- 
proved-Oyjntment, 


Take of Cicron Oyutment freſh made 
three ounces, Sweet-Almonds very well 
bruiſed, Flower of Beans , of each one 
Dram, tae [zone of the Fiſh Sepie, Harts- 
horn , Barley-Fltower, eaca two Drams, 
incorporate them all with Honey. 


Io. Archer Excellent Beautifyer, 


Take of Pomatum two ounces, Citron 
Oyntmett four Ounces; mix and annoint 
the Face therewith Night and Morning 
and afterwards waſh your Face with Bean 
flower-water, b 


It. An Ojntment to [ilsſlrate the Face, 


Take ch- Oyl of the Marrow of a Hait 
two Ounces, Ovyl of Goard-Seceds one 
ounce , Goats-Far, waſhe- Turpenctime , 


each halfan ounce,new Wax three Dram, | 
meltchem by the Fire, then add Maſtick, | 
Boraz | 
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Borax burnt, cach cwo drams, mix them 
and make an Unguent,with which annoint 
the Face at Night, and in the Morning 
wath ic off with Bran-Wartes, 


12.. To Curl the Hatr, 


Takea quantity of Pine Kernels burnt 
and beat to Powder, mix them- with Oy! 
ot Myrtles, make an Oyntment therewith, 
and annoint the Head. 


13. To make the Hair Black. 

Take ene juice of Red Poppysthe juice 
ot green Nuts, Oy! of Myrtles, Oyl of 
Coftmarty, eacit one part, boyl it awhile 
and annaiat the Hair therewith, 
I4. 43 Excellent Beantifyer for the Face, 

uſed by the Venetian Lady, - * 

Take of Burnt. Tartar ha/f a Pound , 
powder it, and Cry it as they do Salt, then 
rake that S4jt,and put it within the whites 
ot Eges boyled, 


I5. To Cure a Red Face, 


Take four ounces of Peach Kernels, 
Goard-Secd two ounces. bruiſe them and 
make an Oyl to Anuzitt the Face Morn- 
18 and Eyening. | 

16, To 
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16. 1o Increaſe the Hair, 


Take the Seeds of Marſh-mallows a ſut- 
ficient quantxy, boyl them in common 
Oz1, with which Annoint the Hair. Alfo 
the Oy1 oi Eirth-wormes doth increaſe the 
the Hair. 


17. 1o make the Breaſts ſmall; 


1ake of Roch-Allom powdered, and 
Oyl of Roſes of each a hke quantity mix 
thery together and annoint the breaſts 
therewith, 


6 18. Totake " the Wrinkles df the 
Ae, : 
Take Oy! of Turky-millet, and the de- 
coion of the berry of the ſame, and jt will 


diftend, Moſhihe,and Confolodate wrinkles, 
alſo Oyl of Nuts is very good for the ſame, 


I9. ToCleanſe the Body and make it 
Comely, 


Take of Sage, Lavender-Flowers,Roſe- 
Flowers, each two handfu's, a little Salt, 
boy! them in water or in Lye, and make a 
bath not too hot, in which bathe the body 
two hours before mezt, 


as 4 
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20, A ſweet ſcented Bath for Lady. 

Ut- Take of Roſes, Citron-Peels, Citron- 
ou Flowers, Orange-Flowers, Jaſmine, Bays, 
lo Roſemiry, Lavender, Mint, Pennyroyal, 
Ne each a ſufcient quantity, boyl them toge- 

thergently and make a Bath, to which add 

Oylof Spike ſix drops, Musk five Grairs, 

Ambergreaſe three grains, ſweet Ala one 
d ounce, let her go into the Bath two houts 
« before meat. 


21, To make the Body Fat and Comely, 


Take of Milk and Spring water eachone 
pint, boyl them together till the Water 
be conſumed, then add Sugar of Peneuies, 

; tteſh butter,each one ounce, Oy] of Sweet 
| Almonds newly drawn halt an Ounce, give 
them one boyling more, and ſo let it be 
taken betimes in a Morning Faſting, and 
ileep upon it, 
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New and Excellent Experiments 
and Secrits in the Art of Ang- 
ling, 


To make the Lizes. 


Ake Care that your Hair be round, 
'F and free from Calls, Scabs, ar Frets, 
for a well Choſen, even, clear, round 
Hair, of a kind of a Glaſs-colour, will 
prove as ſtrong as tiree uneven {caboy 
Hairs, that are ill choſe. 

Let your Hair be clean waſhed before 
VU $0 about to twilt ir, and then not or- 
|, cavofe the cleareſt Hair, but Hairs chat 
are all ofan equal bignels, for ſuch do uſu- 
ally itretch all gogerher, and not break 
ſingly one by one, but altogether, 

When you haye twiſted your Links, 
lay them in water for a quarter ofan hour 
at the leaſt,and then twiſt them over again 
before you tye them into a Line,for thoſe 
that do not ſo,ſhall uſually find their links 
to have a Hair or ewo ſkrunk,and be ſhort- 
er then all ehe reſt, at the firſt Fiſhing 
I 3 =.  _ 
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with it, which 1s ſo much of the ſtrength 
of the Line loſt, for want of wetting ir ax 
firſt, and then re-twiſting it, and this is 
moſt viſibleina ſeven hair Line, which 
hath always a black hair ia the middle, 
called by Anglers, the Herringbone : 
Thoſe Hairs that are taken from an Iron- 
21ay, or a Sorrel Stone-Horle , and the 
micdle of the Tay! are beſt, 


A Cement for Floats to fiſh withal, 


Take black Rozin beaten, Chalk ſcra- 
ped, Bees-wax bruiſed, of each a like quan- 
tity; melt all theſe over a gentle ſmall- 
coal Fire in an Earthen Veſfe] well leaded, 
and ſo warming the two Quills, fix them 
with a little of 1t; it cools immediately, 
and being cold, is ſo hard, ſtrong,and tite, 
that you can hardly pull the two Quills 
a ſunder with both your Hands, without 
breaking them in pieces. 


To ſizht your C aps for the Float aright, 


Ler the uppermoſt be at the diſtance 
from the top of che Quill, andthe lower 
Cap near to the end of the Quill, as in the 
Deſcription of it, # 

0 
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To dye Bone or Quill red for ever, 


Take ſome Urine, and pur into it as 
much Powder of Brazile as will mak» it 


' very red, which you ſhall know by drop- 


ping ſome with a Feather upon a piece of 
whice Paper , and put therein bone or 
Quitlls, being firit well feraped, and laid 
a while jn a water made of Argo], and let 
them lye in it ten or twelve days, then 
take them out,and hang them up till they 
are dry, and rub them with a dry Linnen 
Cloath, and they will be of a tranſparent 
colour, 
Obſervations, 


A Pike is called, 
The firit Year a Shotterel, 
The Second, a Pickerel. 
The Third Year, a Pike. 
The Fourth Year, a Luce, 


Fiſh are Fatteſt about Auguſt. 
Al! Fiſh are in Seaſon a Moneth or fix 
weeks after they have ſpawn'd, 
To Cleanſe Worms, 
Take a piece of a Hop-Sack (becauſe 


that is not ſo cloſe truck in the Weaving 


I 4 aI- 
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25 other Cloath is) and wath it clean, and 
jet it dry, then take ſome of the Liquor 
wherein a piece of freſh Beef hath been 
hoyled , but be ſhre you take not the 
Liquor of Salt Beef, for that will kill all 
the Worms, dip the piece of Hop-Sack 
in the Liquor, and wring it our, but not 
hard, io that ſome ofthe Liquor abide in 
the Cloathz pur the Worms into this 
Clozth, and Jay them in an Earthea Pat, 
the Worms wijl run in and out through 
the Cloach and ſcour themſelves ; let 
them ſtand from Morning to Night, then 
take out the Worms from the Cloath, and 
waſh the Cloath as before, but not dry it, 
and wer it again in lome of the Liquor; 
thus do once a day, and thus You will not 
only preferve your Worms alive for three 
Weeks, or a Moneth, but allo make them 
red and tough, Probatum. 


The Secrets of I. D. 


Would*ſt thou'catch Fiſh ? 
Then here's chy with : 
Take this Receipt 
T*'annoint thy Bait. 


Thou tbat defireft to Fiſh with Line and Hook, 
Be it in Pool, in River, 0r in Brook; 


Ta 
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To bliſs thy Bait, and makg the Fiſh to bite, 

Loe here's a means, if thou canft bit it right. 

Take Gum of Life fine beat, and laid to ſoak 

In Ol, well drawn from that * which kills the 

Oak, + That which kills rhe Oak, 
I conjeure to be Ivy. 

Fiſh where thou wilt, thou ſhalt have ſport 
thy fill; "ER 

IWhen twenty fail, thou ſhalt be ſure to. kill. 
Probatum, 

It's perfed and good. if well undirſtoo1; 

E'ſe not to be told, for Silver nor Gold. 


i —. 
- 


To unlooſe the Eine in the WW ater, 


Of theſe there are (everal ſorts, accord» 
ing to ſeveral Mens Fancies;. that which 
I approve of as being the ſureſt, is a fork- 
ed (tick, about two Yards long, if it be not 
long enough to: reach the bottom you 
may 1ath it co a11y- other. ſtick. 


Theſe Fiſh riſe beſt at a Fle, 


Salmon, Bleak. 
Trout, Cherin, or Chub. 
Vinber, Roch. | 
Groy ling, Dace.. 

EL 5, Axl! 


lf 
h 
" | 
| 


non mn morn 
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Ad Capiendum Piſces, 


Recipe muſilago vel Scholaris Fortes (An- 
glice white Mullen) colleJe circa medium 
Mall, quendo Lung, fit plena, diſtemperata 
cum nigro ſale & ſerva in olla terea, & quando 
vis occupare ungue manus & lava eas in loco 
bj ſunt Piſces. 


A good Bait for Fiſh all Seaſons of the year, 


Take Wheat-flower, and Tallow of a 
new ſlain Sheep, and the whice ofan Egg, 
beat them all cogether, and make a palte 
therewith, and bait with it. 


Roch and Dace, 


From the tenth of March to the tenth 
| of May is the ſpawning time for Roch and 
- 


A Paſte for Roch, Dace, and Chub, 


Fine Manchet, Old Fat Cheeſe of the 

ſtrongeſt, Ruſty Bacon z beat rheſe in a 

| Mortar, and moiſten it with a little Bran- 

| dy , and Colour it with Tarmerick or 
| Cambogia, or Red Vermilion. 


Baits, 


1. Take the Fleſh of a Rabbit, or a 


| Cat cutſmall, and Bean-flower, and for 
| want 
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want of that other Flower; mix theſe 
| together, and put to chem either Sugar 


L- or Honey (but I judg Honey the belt) 
as beat theſe togerher in a Mortar, or ſome-- 
> times work them+ in your hands (being 
'0 very clean) then make it into a ball, but 


you muſt beat it ſolong, till it be ſo cuff, 
that it will hang upon the hook, yet not 
too hard neither, that you may the bet-- 


A ter dough-knead. with your Paſte a little 
MS | white, or yellow wool; if you. would 
: have this Paſte keep all the Year, then 
mix with it Virgins-Wax and Clarified' 
Honey, and work it together with your 
Hands beiore the fire, then make it into. 
1 balls, and it will keep all the Year. 
l | 
| 2. Anather, 
Take a handful ortwo of the beſt and 
biggeſt Wheat you can get, boyl ic in a 
little Milk (as Furmety is boyled till jc 


be (oft) and then fry it very ledſurely , 
With Honey and'a little beaten Saffron 
difſolyed in Milk $- you will find it a 
choyce balt,aud good I think for any Fiſk; 

| eſpecially of Roch, Dace, Chub, and Che 
Ven, 


3; Aiother,, 
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3. Anther, 

The tendereſt part of the Leg of a 
Young Rabbir, Whelp, or Catlin, as 
much Virgins-wax, and Sheeps Suet ; 
beat them in a Mortar, till they are wel! 
 mcorporated, then with a little Ctarified 
Honey, temper them before the Fire into 
a Paſte. 


4. Another. 


Sheeps-Kidney-Suet , as much Old 
ſtrong Cheeſe, tine Flower, or Mancher ; 
beat ic inco a Paſte, and ſoften it wich Cla- 
rified Honey. 


5, Another, 


Sheeps-blood, Old Cheeſe, fine Man- 
chet, Clarified Honey 3 make ali into a 
Palte, as before. 

6. Andther, 
Cherries, Sheeps-blaod, Saffron , fine 


' Manchet; make all into-'a Paſte, as be- 


fore : You may add to any. of theſe, or 
other Paſtes, Cocalus Indie, Aſſe fetida, 
Oyl of Polypody ofche Oak, the Gum of 
Ivy diſſolved; I judge there is Vertue in 


theſe Oyls, but eſpecially in the Gum. 
| 7. Anothiv.. 
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7. Anather, 


Pull off theScale from a boyled Prawn, 
or Shrimp, bait the Hook with 1, and 
it is an Excellent bait for Roch, Dace, 
and Bleak. 


3. Anther, 


Bean-flower, Honey, and the white of 
an E2g made up into a Paſte, is an Excel- 
lent, and long Experienced baic for ſmall 
Fiſh, which if they once taſte of, they 
will never forſzke till Deach. 


9. Another, 


Gentles, of wich kind, the beſt are 
thoſe that are bred upon a Cat, becauſe 
they are quickeſt, and livelieſt, 

If you put ſome Gentles into a box, 
where Vemilton hath been, they will live 
In it two or three days, and'will become 
ofa very Tranſparent colour, and keep fo 
in the Water when you Fiſh with them. 

When You fiſh in a quick Stream , a 
long Quill or Float is belt. 

But in an Eddy, or flill Stream, the 

.norter the Quill or Float is, the better, 
When you Fiſh at the Well-boats, or 

at the bank-fide, be there at half Evving 

Water, 
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Water, and Fiſh upon thoſe Well-boats 
that lye neareſt to the ſhoar, till the water 
falls away trom them,then go to the outer- 
moſt Boats. 

Some of the Well-hoats do ſheer to and 
again from the place where your Ground- 
bait lyeth, to prevent which, and that 
you may always Fiſh in that place where 
you have caſt your Ground-bait, you 
mult have a Buny to lye out, and then 
You art ſure to fiſh right. 


Io. Anther Bait, 

Dry. Sheeps-blood in the Air upon a 
dry board, till it become a pretty hard 
dry lump, then-cut it into ſmall pieces 
for your Uſe, 


i... 


Ii. Another, 


You ſhall find in the Moneths of Fune, 
Fuly and Auguſt, great quantities of Ant- 
flyes, go to the Ant-hills, and take a great 
handful of Earth, with as much of the 
Roots of the Graſs 2s you can; put all 
into alarge Glaſs-bottle, then gather a 
Potti- of the blackeft Ant-flyes, bue take 
heed you bruife them not; Roch and 
Dace will bite at theſe flyes under water, 
near the Ground, 
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Dire#ions how to make your Paſic. 


Firſt, waſh your Hands very clean , 
then get ſome of the fineſt Manchet, of 
two or three days vld, and cut away all 
the cruſt, then lay it in water, or Milk, 
which is better, let it lye no longer than 
till it is ſoaked juſt through, then —_— 
all the water very well, then knead It 1n 
your hands very well, with a little bie 
of [weet butter to make it ſtiff, colour 
it with Vermilion 3 if you make 1t over- 
night, keep it in a wet Linnen Rag, all 


 , the water being wrung out of ic; in the 


kneading ſcrape a little old Cheeſe a- 


- Mong It, 


How to Bait with Gentles: 


Put your Hook through the middle- 
part of the Gentle, and no more, then he 
will live longeſt; I mean through the 
SKinand no more ; but if you could yet 
fome Oyl of Ivy, that is rightly taken 
from the Tree inthe Moneth of May, and 
caſt but two Grops of it among the Gentles 
betore you uſe them , you would have 
ſport beyond expeRatio n, 

When 


Jn EI 
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When to drag upon the Ground, and 
when not, 


When you Fiſh in a quick Stream drap 
aQuils length, or more. 

Allo when the water is not clear, but 
of a white or clay colour, and if you 
put a little piece of Scarlet a little above 


better, 

Sometimes when you are at the Sport 
the Windariſeth, and makes your Float 
dance upon the Waves, then always ob- 
ſerve, and watch-well the motion.of your 
Float under water, and ot the top of 
y our Float. 

I ſaw an Angler whipping for Bleaks 
and Dace with a May-flye, but he pur on 
a Gentle upon the Hook beſides, aud he 
bad Excellent ſpore. 


\ —_ Ns 


the Hook the Fiſh will ſee the bait the 
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Carp and Tench. 


Batt. 


l, \ Carp Will take a red Worm dipt 
in Tarr, at the bottom. 

2. Malt-flower , Old Cheſhire Cheeſe, 
Engliſh Honey, Eggs ; temper theſe to- 
gether with a litcle water (but I ſhou!d 
think Milk is farr better) colour it with 
Saffron, and put as much upon the Hook 
as the bigneſs ofa large Haſte-Nut, 

Bait che place where you intend to Fiſh, 
very weil over Night with Grains and 
Blood ; the next Morning very Early Fiſh 
tor him . with a, well ſcoured Lob-worm, 
or the Paſte above mentioned. 

You may dip your Worm in Tarr, and 
try what that will do. 

A Carp choofeth the deepeft and ſtifleſt 
places m Ponds and Rivers, and ſo doth 
the Tench, and alſo green weeds, which 
he loves exceedingly. 


Late 
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Late in the Evexing the A'e,Graint,and Blood, 

Well mixed together is Bait very good | 

For Carp, Texch, Roch, and Dace to Prepare, 

If Early in the Morn at the River you are. 

Strong Tackle for Carp, for Roch and Dace 
ne, 

Wl belp thee with Fs/h ſufficient to Dine. 

For the Cerp, let thy Bait the knotted Worm be, 

The rejt-love the Cudis; the Paſte, or the Flye. 


Chub, Pike, and Bream, 


The Pike chooſes Sandy,or Clay ground, 
inſtill Pools fall of Fry ; the Bream loves 


: 
| | 


f 
i 


| 
| 


a gentle Stream; andthe broadeſt part of | 


the River,the Chubloves the ſame ground 
and Spawns in May. LOS 

One who was the beſt trouler of Pikes 
in England, uſed always to troul with a 
Hazle-Rod twelveFoot long, witha Ring 
or wyre mn the top of his Rod for his Line 
to run through, withintwo Foot of the 
Rod there was a bole to put in a winder, 
to turn with a barril,.to gather up his 


Line,, and looſe ut athis pleaſure 3 this - 


was his manner of trouling with a ſmall 
Fiſh, ' 4 
- There are ſeveral other ways to take 


Pikes, there is a way to takea Pike, which 
| : 15 
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is called the Snap, for which Angling you 

muſt have a pretty ſtrong Rod, for you 

muſt Angle with a Line no longer than 
your Rod, which muſt be very ſtrong, 
chat you may hold the Fiſh to 1t; your 

Hook muſt be a double Hook, made of a 
large wyre, and Armed with wyre one or 
ewo Links long; you muſt bait the Fiſh 
with the Head upwards, and the point 
muſt come forth of his Side a little above 
his vent. 

In all your baitings for a Pike, you 
muſt enter the Needle where the point 
cometh forth, fo draw your Arming 
through , until the Hook lyeth as you 
think fie, then make it faſt with a thread 
to the wyre, but firſt tye the thread about 
the wyre, otherwiſe the Fifh will skip up 
and down, fo fall to work: The bait 
muſt be a Gudgeon, a ſmall Trout, Roch, 
or Dace, 

Now, [ will pawn my Credit, that I 
will ſhew a way, either in Ware, Pond, 
or River, that ſhall take more Pikes than 
any Trouler ſhall do by Trouling; and 
It 1s this, 

Firſt take a forked ſtick, a Line of 
twelve Yards long wound upon it, at the 
lower end leave a Yard to cye, Cither- a 


bunch 
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bunch of Flaggs, ora Bladder, to Buoy 
up the Fiſh, ro carry the bair from the 
Ground, that the Fiſh may ſwim <lear ; 
the bait muſt be a live,eithera ſmall Trout 
Gudgeon, Roch, or Dace, the forked 
ſtick muſt have a flit an the one ſide of the 
tork to putthe Line 1a, that the live fiſh 
may Swim at the gauge you ſet the fiſh to 
ſwim at, that when the Pike takes the 
bait, the Pike may have the full Liberty 
ofthe Line for his feedz you may rurn as 
you pleale of theſe looſe in the Pond or 
River all day long, the more the better, 
and do it in a Pond-wind; the Hooks 
mult be double Hooks. 


To Bait the Hook, 


Take one ofthe baits alive, and with 
your Needle enter the Fiſh withina ſtraws 
breadch of the Gill, ſo put the Needle in 
betwixt the Skin and the Fiſh, then draw 
theNeedle out of the hindermoſt fin,draw- 
ing the Arming through the Fiſh, until 
the Hook come to lye clole to the body ; 
but I hold itbetcer, if it be Armed with 
wyre, totake off the Hook, and pur the 
Needle in at the hindermoſt fin, and ſo 
come forth at the Gill, then put on the 


Hook, and it will hurt the live Fiſh oh 
< 3 
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be upward at the ſhank of the Hook, 
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leſs, ſo knit the Arming with the live Fiſh 
to the Line. a ; 

But I judge che baiting with a live Fiſh 
is done far hetter, as It is Gone, Baiting 
witna Minew to Fiſh for a T rout, 


A Re4 twelve Foot long. and a Ring of wyre, 

A winder and Berril will belp thy deſire, 

In killing a Pike 3 but the forked ſtick, 

With a ſlit and a Bladder, and tht otbev 
fine trick, | 

IF bich our Artiſts call Snap, with « Gooſe or 
a Duck, 

Will kill tw for one, if thou bave any luck. 


Cayb takes a black Snail about Auguſt ; 
and for a bait, take the fourth Receipt 
prefcribed for Roch and Dace, but colour 
it with Saffron, or Gambogia, 

The Pike in the Moneth of March, be- 
fore which time it is goodFiſhing for him, 
but afrer March it is not good till the mid- 


. Lie of Moy: A Smelc is a rare bait, a Pole 


for Trouling.ſhould be clevenFoot long, 
tor the Snap twelve Foot. 

When you Troul the head of the fiſh 
muſt be downward at the bent of the 
Mlook ; bus when you Snap,the head muſt 


It 


DO ES 


[f you Fiſhat Snap for a Pike, give 
him leave to run a little before you ſtrike 
and then ſtrike the contrary way he runs 

If you fiſh with a dead bait for him 
take this as a moſt excellent one. | 

Take a Minew, or yellow Frogg , : 
Dace, or a Roch, and having diſſolve 
ſome Gum of Ivy in Oyl of Spike, an 
noint your bait therewith, and caſt i 
where the Pikes frequent, and when 1! 
hath lain a little while at the bottom,drav1 
it up to the top, and (o up the Stream, anc, 
if Pikes are in the place where you fiſh. 
you willquickly perceive them to follow 
it wich much eagerneſs, 


Perch, 


The Perch loveth a gentle Stream, ©! 
a reaſonable depth, ſe!dom ſhallow. 


- Batts, 


1. His bait is moſt commonly a red 
knotted Worm, or a Minew. 


- Þ Another, 


Make a bait with the Liver ofa Goat. 
and bait your Hook therewith: 


3+ At%s 
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'2, Another, 


Take yellow Butter-flyes and Cheeſe 
:1ade of Goats-Milk, of each half an 
Ounce, of Opoponax the weight of two 
French Crowns, of Hoggs-blood half an 
Ounce, Galbanum asmuch ; pound them 
all well, and mix them eogether, pouring 
:1pon them Red Wine, and make thereof 
little balls, ſuch as you uſe to make per- 
tumes into, and dry them in the ſhade. 


4. Another, 


Ts bait your Hook with a live Minew, when 
you Fiſh for a Trout, or Perch, with 


4 Running Line, 


Firſt put your Hook in at his Mouth, 
and out at his Gill, then having drawn 
your Hook two or three Inches beyond, 
or through his Gill, .put it againinto his 
Mouthzand the Point and Beard out of his 
Tayl, and then tye the Hook and his Tayl 
with a white thread, which will make it 
apter to turn quick in the water; then 
pull back that part of the Line which 
was flack, when you put your hook into 
the Mouth the ſecond time ; I ſay, pull 
that part of it back, ſo that it ſhall faſten 
the 


—_— 


— ———— Nc I 


212 Secrets and 


the Head, that ſo the body of the Minew 
ſhall be almoſt ſtraight on the Hook ; then 
try how it will turn by drawing 1t croſs 
the water, or againſt the Stream, 2nd it 
It do not turn Ba. then turn the Tay] 
4 little to. the right or left hand, and try 
again till it turn quick , for if not, you 
are in danger to catch nothing ; for know, 
that *tis impoſſible it ſhould turn too 

uvick ; but if you want a Minew, thena 
{mal} Roch, or Stigkle-back, or any other 
{mall Fiſh will ſerve as well; if you 
Salt your Minews, you may keep them 
three or tour days fit for Uſe, or Jonger ; 
Bay-Salt 1s beſt, 


'# Amnther. 
| To Bait with a Libeworm, to Fiſh for « 


Trout or Pearch with a Running 
Line, with a Snivel, 


Supp ole it be a big Lob-worm, Tut 
your Hook into him above the middle , 
then draw your worm above the Arming 
of your hook, enter your worm at the 
ray!-end of the worm , the point miy 
come out toward the Head, and having 
drawn him anove the Arming of your 
Hook, put the point of your Hook again 
uo 
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into the very Head of the Worm, till 1t 
come to the place where the point of the 
hook firſt camie out, and then draw back 
that pert of the Worm that was above the 
Shanker Arming of the Hook. And fo 
Fiſh with it, you cannot looſe above two 
or thr&e Worms betore you attain to whit 
I Direct you, and having attained it, you 
will find it very uſeful, for you will run up- 
on the Ground without tangling, but you 
muſt have a Swivel, 


Trout; 


The Trout loves ſma]l purling Brooxs, 
or Rivers thatare very ſwift, and run up- 
on Stones, or Gravel ; he feeds while he 
is in ſtrenvth in the ſwifteſt Streams, be- 
nind a Stone, Log, or ſome {mill Bank that 
ſhooteth into the River, and there 1y2s 
watching for what comes down the Stream. 
He Spawns about Odober. 


Baits] 


1, You ſhall find in the Root of 2 gre: 
Dock, a white Worm with a red Hezd. 
with this Worm Fiſh for a Trou:t. z?t the 
bottom, he Ilyes inthe deep, but feeds in 
the Stream, 

K 2. another, 
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2. Anather, 


He allo takes very freely a Worm, cal- 
leca Brandling,of which ſort the beſt are 
found at the Bear-Garden, amongſt the 
Bears Dung. 


An Univerſal Bait to take all manner of 
Fiſh, but Eſpecially Trouts, which hath 
heen Experiencedby an Ancient Angler, 
and made by aChymiſt, in 1668, 


Take of the juice of Camomile two 
ſpoontuls, Oyl of Spike four drams, Sp1- 
rit of Vitriol one Ounce, Oy! of Com- 
frey by Intuſion ſix Drams, Goole-greale 
one Ounce ; Difſolye theſe over the Fire, 
being well melred,letir ſtand till it is cold. 
then put it into a ſtrong Glaſs, and let it 
itand three or four days before you ſtop 
it up, with a good Cover made of Parch- 
ment and Leather, and it will keep good 
tor {even Years. 


Guageons, 


A Gudgeon ſpawns in Mey, and ſome- 
times 1n April, 
Batt, 


A Gudgeon takes nothing but a rec 


knotted Worm, in a Horſe Dung-h1l, 
Barbel. 


— - ———_ 
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Barbel, 


The Barhel (as Geſzer ſaith) is one of 
thoſe Leather-mouth'd Fiſhes , haveing 
his Teeth 1n his Throat. 

There are divers ways of Fiſhing for 
him , as with a Caſting-Line of ſmall 
Whip-cord, a Plummet, and a pair of 
(mall drablers of Hair. 

Others Fiſh for him with a ſtanding- 
Line, Either of Silk, or (mall Braſs wyre 
well kneaded, witha Plummer of one,two, 
three, or four Ounces, according to the 
ſwittnels of the Stream, and a pair of drab- 
bers, as before. | 

Some Fiſh for Barbel with Caſting- 
Lines, as at London-bridge, a Plummer of 
one pound and half, and a pair of drab- 
bers. 

Thereis yet another way (though a= 
gainſt the Statute, and forbidden by the 
Court of Aidermen,) and that is, by 
Icratching with Hooks without Beards. 


Bats 


His baits are green Gentles, ſtrong 
Cheeſe, ſometimes a Lob-worm, and 
(ometimes a piece of Pickled Herring. 

K2 Kels 
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Eels, 

To reckon up the ſeveral ways of tak- 
ing Eeis, werealmoſt, if not altogether 
mpoſiiyle z and therefore I ſhall only tell 
you how the Anglers here in Lendon take 
them, 

Take a ſhooting-Line, of 10, 12, 14, 
16, or 20 Hooks, as many, and as few as 
You pleale ; and this cannot but be an 
excellent way, Either in Pond, River, or 
Moar. 

The manner of making it is very well 
known to all thoſe that ſell Hooks and 
Fiſhing-Tackle in Crooked-Lene,where you 
may buy them ready made. 


Baits, 

His bait is green Gentles,ſtrong Cieele, 
Lob-worms, Pickled-Herring, Powdered- 
Lect, or Periwinkles, 

Your Pl/ummet muſt be three pound,or 
three pound and a half of Lead. 


Brean, 


The Bream loveth a red Worm, taken 
at tie Root of a great Dock, it lyeth wrapt 
U' in a knot, or round Clue. He chuler! 


the ſame water's as the Pike, 
Salmon 


®, 
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Salmos, 


The Salmon loveth large Swift Rivers, 
where it Ebbs and Flowes; he Spawns at 
the latter end of the Year. 


To Filb for Salmon, 


T he firſt thing you mult gain, muſt be 
a Rod of ſome ten Foot in the Stock, that: 
will carry a topof fix Foot,ſtift and ſtrong, 
the Reaſon is, becauſe there muſt be a 
wyre Ring at the upper end of the top, 
for the Line. to run through, that you 
may take up, and looſe the Line at your 
pleaſure, you mult have the winder with- 
tn two Foot of the bottom of your Rod, 
madein the manner expreft, with a ſpring, 
that you may Put It on as low as you 
pleaſe, 

The Salmon ſwimmerth moſt commonly 
1n the mid(t ofthe River, inall his Tra- 
vels he defires to ſee the uppermoſt part 
of the River, Travelling on his Journey 
in the hear of the Day, he muſt take a 
buſh, if the Fiſher-Man eſpye him, he go- 
eth at him with his Spear, and ſo ſhort= 
neth his Journey. 

The Angler that goeth to Fiſh for him 
with 2 Hook and Line, muſt Angle \for 

K hiam 
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him as njgh the middle of the water as he 
can with one of theſe. 


Baus. 


Take two Lob-worms, and put the 
hook ſo near through the middle of chem, 
that the four ends may hang of an equa! 
length, and ſo Angle as near the bottom 
as you can, feeling your Plummet run on 
tie ground, {ome twelve Inches from the 
hook, 

If you Angle for him with a Flye (which 
he will riſe at like a Trout) the Flye muſt 
be made ofa large hook, which hook muſt 
carry fix wings,or four at the leaſt ; there 
is [Judgment in making theſe Flyes, 

The Salmon will comeat a Gudgeon in 
the manner of a Trouling Line, and com- 
eth atit bravely,which is fine Angling for 
him g you muſt be ſure your Line be of 
twenty fix, or thirty Yards long, that you 
may have your Convenient time to turn 
himzor elſe you are in danger to looſe him 
bur if you curn him, you are likely to have 
him, all che danger is the running out, 
both of Salmon and T rout, 

You muſt fore-caft to turn the Fiſh as 
you do a wild Horſe, either upon the 

Right or Left hand, and wind up my 
1nC 
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the Fiſh to the Shoar,having a large Land- 
1ng-hook to take him up. 


Cloſe to the bottom, in the midji of the Water, 
I Fiſh'd fcy a Salmon, and there 7 caught ber, 
My Plummet twelve Inches from the large book, 
1 wo Lob- worms hung equal, which ſhe ne're 


forſook : 


Nor yet the greet book, with the fix winged Flye., 


And ſhe makes at a (iudgeon moſt furicuſly, 

My jtrong Line was juit twen!y fix yards long 3 

I gave bim a turiy though 7 f111nd bim flrong. 

1 wound up my ime, be £448 Pim to Shear 3 

1 he Landiag-book, helps much, 51 the Cookery 
more, 


——— 


— 


The Names of the Flyes that are uſed in 
Azzling, with the times when they ave 11 
Seaſon, 8nd what the Badtes and Wings 
are maae of, 


[, Stone Fly, which is in Seaſon in 

April, the body of it is made with 
black-wool,made yellow under the Wings, 
and under the Tay|; the Wings are made 
ota Mallards Feather. 


219 
Line as you find occaſion in the guiding 
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2, A Ruddy Fly 1s 1n ſeafon in the 
hegmning of Mey; the body is made of 
ec wool wrapt about with blue Silk, the 
\Wingsare made of the Wing of a Drake, 
ad ared Hackle, 

2. The yellow, or greeniſh Fly, in Sea- 
fon in May, made of yellow wool, his 
ings made of red Hackles, and the Wing 
of a Drake, 

4. The Dun Fly is ſometimes of Dun- 
wool, and ſometimes black, in Seaſon in 
March his Wings made of Partridge- 
Feathers, black Drakes Feathers, and the 
Feathers under his Tay), 

The black Fly, in Seaſon in May, made 
of black wool, and wrapt about with Pea- 
cocks Tayl, his Wings the Feathers of the 
wings of a brown Canon, witli the blue 
Feathes in his Head, 

6. The ſad yeilow Fly, in feaſon in 
June, made of black-wool with a yellow 
Liſt on either ſide ; rhe Wings of a Buz- 
zard, bound with black braked Hemp. 

7. The Mooriſh Fly, in Seaſon in Fune, 
made of <uskiſh wool, the Wings the black 
Male of a Drake. 

8. The tawny Fly, good till the mid- 
ale of Fune, made of Bears-wool , the 
wings made contrary oneagainſt the other 
ol 
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of the whitiſh Male of a wild Drake. 

9. The Waſþ-Fly, in Seaſon in 7u'y, 
made of black-woo), wrapt about wirn 
yellow Silk, the Wings of aDraktes Fea- 
tiers, or Buzzards, 

10, The Saell-Fly, good in the middle: 
of June, made of greeniſh wool, wrapt a- 
bout with Pearl of a Peacocks T ayi; the 
wings of a Buzzards Feathers. 

IT. Th: dark Drake-Fly, made of 
black woo! wrapt about with Llack Silk; 
In Seaſon in Auguſt, the wings, the Malz 
of the black Drake witha black Head. 

12. The May-Fly, made of ygreenth 
coloured Cruel, or Willow colour, anda 
darken it in moſt places with waxe i Silk, 
or Ribl'd witha black hair, or ſome of 
tiem Ribh}%d with Silver thread, and ſuch 
wings for the colour, as you ſte the Fly 
to have at that Seaſon. 

13. The Oak-Fly, the body made cf O- 
range-tawny, and black Cruel; the wits: 
the brownota Mallards Feather, 


The be\t way of Dreſſing theſe, an4 all atbey 
ſorts of Fiſh , you may find in the next Part 
following. 
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DireCEtions for the Dreſſing of 
all ſorrs- of Fleſh, Fowl, and Fith, 
both in the Ezgli/band Frexch Mode, 
with the preparing of all manner of 
Sawces and Sallets proper thereunto, 


TOGETHER 


With the making of all Sorts of 


Pyes, Paſties, Tarts, and Cuftards ; 
with the Forms and Shapes of many: 
of them, 

WITH 


Bills of Fare, both for Ordinary-, and | 
Extraordinary. 


— 


| London, Printedin the Year: 1677;. | 


The Compleat 


Cook's Guide. 


| 1. To make a Lamb Pye, 


Icſt, cut your Lamb into Pieces,. and 
þ then Sealon it with Nutmegs ,. 

Cloves, and Mace, and fome Salt 
with Curcans, Raiſins ef the Sun, and 
Sweet Butter 3 and if you will eat it hot, 
when it is baked put in ſome Yolks of 
Eggs., with. Wine-Vinegar and Sugar 
beaten together; but if you will eat It 
co)d, put 1a no Eggs, but only Vinegar 
and Sugar, 


2, To make a Rice Pudding, 


Take tin Cream, or good Milk, ef 
waat quantity you pleaſe, boyl it with a 
Ittle- Cinamon in it, and when it bath 
boyled a while, take out the Cinamon, 
and put it in Roſe-water, & Sugar enough, 
to make it ſweet and good ; then having 
your Rice ready beaten as fine as FiOwer, 


and 
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and fierced as ſome do it, ſtrew it in, til] 


ic be of the thickneſs of a Haſty-pudding, 
then pour it into a Diſh, and Serve it. 


3. To make Cheeſe-Cakes the beſt way.” 


Take two Gallons of New Milk, put: 
into them twoſpoonfuls and a halfof Run- 
net, heat the Milk little leſs then blood- 
warm, cover it cloſe with a Cloath, till 
you ſee the Cheele be gathered, then with 
a ſcumming-difh gently take out the whey, 
when you have dreyn'd the Curd as clear 
as you can, put it into a Siev, and let it 
drain very well there; then to two quarts 
of Curds, take a quart of thick Cream, 
a pound of Sweet butter, twelve Epps, 
a pound and half of Currans , a penny 
worth of Cloves, Nutmeg and Mace beat- 
en, halfa pound ofgood Sugar, a quar- 
ter of a pint of Roſe-water ; mingle it. 
well together, and pur it into Puti-paſte, 


4. Tomake an Egg-Pye, or Mince-Pye- 


of Beggs. 

Take the Yolks of two dozen of Eggs 
hard boyled, ſhred them, take the ſame 
quantity of Beef-Suet, half a pound of 
Pippins, a pound. of Currans well waſht,. 
and. dry'd, hal a pound. of. Sugar , a 
Penny 


EET 
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jenny- worth of beaten Spice, a few Car- 
Lanes Afrrur Ty a lietle Candyed Orange- 


ng, | peel ſhred, a little Verjuice and Roſe» 
water ; fill the Coffin, and bake it with 
Yo  gentleheat, 

my 5. To Carbonado Mutton; 

1 Broil a Shouider, or Breaſt of Mutton, 
till then Scotch them with your Knife, and 
ith | frew on minc'd Thyme and Salt, and a 


little Nutmeg ; when they are broiled, 


"he Diſh them up : The Sauce is Claret-wine 
tir boyled up with-two Onions, a little Cam- 
nes phire and Capers, with a little Gravy, 
m, Garneſh'd with Lemons, 
gs, 6. To fiew a PheaſantFrench Faſhin; 
w Roaſt your Pheaſant, till he be half Roaſt- 
mh ed, then boylit in Mutton-Broath, and 
it put into the broath whole Pepper, whole 
. Mace, and f]iced Onions, and Vinegar , 
and make jt fharp, and put in Pruans 
e* and Currans,. and colour your broath 
| with bruiſed Pruans, 
of 7, To make Briket-Bread; 
of Take half a peck of Flower fine, two 
a Ounces of Anniſeeds, two Ounces of 


Coriander-lced, the whites of fix Egg5 
' k S 
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a pint of Ale-yealſt, with as much warm- 
water as Will make ic up tato a Paſte, 
ſo bakeitin a long Roul; when it is two 


days 01d, pare it, and flice it, then Sugar 


it, and dry it inan Oven, and fo keep is 
all the year. 


$. To make a Diſh of Marrow; 


Take a piece of fine Paſte, and roul it 
very thin, then take the Marrow all as 
whole out of the bones as you can, and 
cleave it into four quarters, then take it 
and ſeaſon it with a little Pepper, Sa't, Su- 
gar, and Dates ſmall minced, then lay 
one piece 11 your Paſte, and make it up 
like a Peſcod;ſfo make halfa dozen of them 
and fry them in Clarified bucter, ſcrape 
Sugar ON, and ferve them. 


9. To make a Herring-Pye. 


Put great ſtore of ſliced Onions , with 
Currais and Raiſins of the Sun, both above 
and under the Herrings, and ſtore of but- 
ter, put them into your Pye, and bake 
them, 


Io, To make B lack- Pudaintss 


Take a quart of Sheeps-blood, and x 
quarg.0{ Cream, ten Eggs, the yolks _ 
- ; ont 
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the whites, beaten together, ſtir all this 
Liquor very well, then thicken it with 
orated bread, and Oat-meal finely beaten, 
of each a like quantity, Beef-ſuet finely 
ſhred, and Marrow in little lumps, ſea- 
{on it with a little Nutmeg, Cloves, and 
Mace mingled with Salt, a little ſweet 
Marjoram, Thyme, and Penny-royal 
ſhred very well together,and mingle them 
with the other chings, ſome put in a few 
Currans; then fill them with clarified 
Guts, and boy them very carefully. 


11, To make agood Spaniſh Oli, 


Take a Rump of Beef, or ſome of a 
Brisket, or Buttock, cut it to pieces 3 a 
Loyn of Mutton with the Fat taken off, 
anda fleſhly piece of a Leg of Veal, or a 
Knuckle, a piece of inter-larded Bacon, 
three or four Onions,or ſome Garlick,and 
it you will, a Capon or ewo,, or elſe three 
great Tame-Pigeons, Firſt, put into the 
water the Beef and Bacon, after a while 
the Mutcon, Veal, and Onions, but not 
the Capon or Pigeons, only ſo long till 
they are boyled enough, if you have Ga- 
ravanza's, put them in at the firſt, afcer 
they have been ſoaked with Aſhes all night 
in heat, waſh them well in warm water, 
or 
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or if you have Cabbage, Roots, Leeks, 
or whole Onions, put them in time enough 
to be ſufficiently boyled. You may at 
firſt put in ſome cruſts of bread, or Ve- 
niſon Pye-cruſt ; it muft boyl in all five 
or fix hours gently, hke ſtewing ; after 
It is.well boyled, a quarter, or half an 
hour before you intend to take it,take out 
a porringer full of broath, and pur to ir 
ſome Pepper, and five or fix Cloves, and 
a Nutmeg. and ſome ſaffron, and mingle 
them well in it, then put that into the 
Pot, and let it boyl, or ſtew with the reſt 
a While, put in a bundle of ſweet Herbs, 
Salt muſt Le put to it whenit Is {cum'd, 


12. ToStew V-niſon, 


If you have much Veniſon,and do make 
many cold baked Meats, you may ſtew a 
Diſh in haſt thus : When it is iced out of 
your Pye, Port, or Paſty, put it in your 
ſtewing-Dith, and ſet it on a heap of coals, 
with a little Claret Wine, a ſprigg or two 
of Roſemary, half a dozen Clovyes, a lit- 
tle grated bread, Sugar, and Vinegar, ſo 
let it ter together a while, then grate on 
Nutmeg, and Diſh it up, 


13, To 
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13. To Boyla Legof Vealand Baron, 


Lard your Leg of Veal with Bacon all 
over, witha little Lemon-peel amongf ir, 
thenboyl it witha piece of Middle-Baeon. 
when your Bacon is boyled, cutit in ſlices, 
ſeaſon it with Pepper and dryed Sage mixt 
together ; Diſk up your Veal with the 
Bacon round about it, ſend up with it 
ſaucers of green Satice 3 ſtrew oyer it Par- 
ſley and Barberies. 


14, To make Furmety, 


Take French-barley, and pick it, and 
waſh it, Jay jt in ſteep one Niche, then 
boyl it in two or three ſeveral! waters, and 
{0 cover it as you. Would do Wheat to 
makeit ſwell; then tak 2 quart of god 
Cream, ad boyl it with a Race of Gin- 
gercut 11 two pieces, one blade of Mace, 
and halfa Nutmeg all in one piece; then 
put thereto ſo much of the Barley as will 
thickenit, and when it is almoſt boyled, 
ſtir in two or three Yolks of Eggs well 
beaten, and fo ſtrained with a few beaten 
Almonds and Flower, or five ſpoonfuls of 
Roſe-water; then take out the whole Spi- 
ces, and ſeaſon your Furmety with Salt, 
and (eeten it with Sugar, and ſerveic. 

15. To 
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I5. To make a PigePye, 


Fiea your Pigg, and cut it into pieces, 
and teafon ic with Pepper, Salt, Nutmeg, 
andlarge Mace,lay into your Coffin,good 
ſtore or Raiſins of the Sun, and Curians 
and fill it up with ſweet butter, fo cloſe 
It, and lerye it hot. 


I6. To make a Neats-Fot- Pye, 


Firſt boy! your Neats-Foot, and take 
out the bones, then put in as much Beet- 
{uet as In quantity thereto, and ſo mince 
them,then ſealoa themwith Cloves, Mace, 
Nutmeg, Sugar, and Salt, and put it 1n- 
to your Coffhn with ſome Birberries,Cur- 
rans, and Raiſins of the Sun, then take 
it and always ſerve it hot. 

I7, To make an Orangado-Pye; 

Make a handſome thin Coffin, with hot 
butter'd Paſte, ſlice your Orangado, and 
put over the bottom of it, then take ſome 
Pippins, and cut every one mto eight 
parts,and lay them in alſo upn the Oran- 
gado, then pour ſome Syrup of Oranga- 
do, and Sugar on the top, and ſo make it 
oon _ it, and ſerye it up With Su- 

ar Iicra OA It, 
I " | 18. To 
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18, To make a Pork-Pye. 

Boyl your Legof Pork, ſeaſon it with 
N:tmeg., Pepper, and Salt, and bake it 
tive hours ina Round Pye, 


19. To make a Fricaſie of Veal, 


Cut your Veal inthin ſlices, beat it well 
with a Row!ling-pin, ſeaſon it with Nut- 
megs, Lemon, and Thyme, fry it ſhghe- 
ly in the Pan, then beat two Eggs, and 
one ſpoonful of Verjuice, put it in- 
to rhe Pan, ftir it together, fry it, and 
iſh it. 

20, To make a Quince-Pye, 


Takea Gallonof Flower, a pound and 
half of butter, ſix Eggs, thirty Quinces, 
three pound of Sugar, half an Ounce of 
Cinamon, half an Ounce of Ginger, halt 
an Ounce of Cloves, and Roſe-water ; 
make them intoa Tart, and being baked, 
ſtrew on double-refined Sugar. 


21, 1o make a Gorſeberrz-Fail, 


Pick your Goosberries, and put them 
into clean water, and boy! them till they 
be all as thick that you cannot diſcern what 
tis, to the quantity of a quart, take ſix 

Yolks 
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Yolks of Eggs well beaten with Rofe-wa- 
cer, before you put in your Epgs, ſeaſon 
It well with Sugar, then ſtrain your Eggs, 
and let them boyla while, put it in a broad 
Diſh, and let it ſtand till icis cold, and 
ſerve ic. 


22. Tomake a Tart of Green-Peaſe, 


Boyl your Peaſe tender, and pour them 
out into a Cullender, ſeaſon them with 


— 


Saffron, Salt, ſweet butter, and Sugar , 


then cloſe it, and let it bake almoſt an 
hour, then draw it forth and Ice it, put in 
a lictle Verjuice, and ſhake it well, then 
ſcrape on Sugar, and ſerve it, 


23. To Souce an Bel, 


Souce an Eel with a handful of Salt, ſplit 
1tdown the back,take out the Chine-lone, 
ſeaſon the Eel with Nutmeg, Pepper,Salt, 
andiweet Herbs minc'd ; then lay a pack 
thread at each end,and the middle roul up 
like a Collar of Brawn, then boyl it in wa- 
ter, Salt and Vinegar, a blade or two of 
Mace, and half a flice of Lemon, boyl it 
halfan hour, keep it in the ſame Liquor 
two or three days,then cut it out in round 
pieces, and lay fix or ſeven in a Diſh with 
Parſley and Barberries, and ſerve it with 
Vinegar in Saucers: 24. To 
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24. To make 4 Baconel art, 


Take a quarter of a pound of the beſt 
ſoarcan-Almonds, and put them in a litele 
warm water to blanch them, then beat 
them together in a Mortar with three or 
four ſpoonfuls of Roſe-water,then iweeten 
them with fine Sugar; then take Bacon 
that is clear and white, and hold it upon 
the point of a Knife againſt the Fire, till 
it hath dropt a ſufficient quantity, then 
ftir it well rogether, and pur it into the 
Paſte, and bake it, 


25, To make an Vnble-Pye, 


Lay Beef-ſuet minc'd in the bottom of 
the Pye, or ſlices of Inter-larded Bacon, 
and cut the Umbles as big as ſmall Dice, 
cut your Bacon in the ſame Form, and 
ſeaſon it with Nutmeg, Pepper, and Salt, 
fill your Pyes with it, with flices of Ba- 
con and Butter, cloſe ic up, and bake it 3 
Liquor it with Clarec, Butter, and ſtripe 
ped Thyme, and fo ſerve it. 


26, To keep Aſparagus all the Year; 


Par-boyl your Aſparagus very lietle,and 
put them into Clarified Butter , cover 
them with it, and when the Bucter is cold, 
coycr 


ay 


—_ 


236 The Compleat 


cover them with Leather, and about a 
Moneth after refreſh the butter, melt it, 
and put it on them again ; then ſet them 


A 


under -Ground, being covered with Lea- Tl 
ther, | Y 
mM 

27. To Roaſt a Hanch of Veniſon, oy 

b 


If your Veniſon be ſeaſoned, you mnſt 


water It, and ſtick it with ſhort &-rizs of L 
Roſemary ; let your Szuce- be Clarec- Q 
Wine, a handful of grated Bread, Cii1a- - 
mon, Ginger, Sugar, a little Vinegzr ; ; 
boyl theſe up ſo thick, as it may only run 
like batter; 1t ought to be ſharpand ſweet : 
Diſh up your Meat on your Sauce. y 
28, To Carbonado Hens, : 
Let your Sauce be a little White-Wire Þ: 
and Gravy , half a dozen of the yolks of 
hard Eggs minced, boyled up with an O- p 
nion, add to it grated Nutmeg ; thicken 8 
it up with the yolk of an Egg or two, with 7 
a Ladle full of drawn butter ; Diſh ur | 
your Hens, and four over your Sauce, " 
ſtrew on yolks of Eggs minced, and garmw!h x 
it with Lemon, - 


* 29. To 
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29, To Fry Artichoaks, 


When they are boyled and ſliced fit- 
ring for that purpole, you mult have your 
Yolks of Eggs beaten with a grated Nut- 
meg or two; when your Pan is hot, you 
ml dip them into the YolJks of Eggs,and 
charge your Pan when they arefryed on 
both ſides, pour on drawn butter : Aud 
if you will fry Spaniſp Potato's, then the 
Sauce is, Butter , Vinegar, Sugar, and 
Roſe-water ; theſe for a need may (ſerve 
for Second-Courle Diſhes. 


30. To make a Hedg-Hoz-Pudding,' 


Put ſome Raiſins of the Sun into a deep 
wooden Diſh, and then take ſome grated 
bread, and one Pint of ſweet Cream, 
taree Yolks of Eggs, with two of the 
whites, and ſome Beef Suet, grated Nut= 
meg, and Salt, then ſweeten it with Su- 
gar, and temper all well rogerher, and (© 
lay it into the Diſh upon the Raiſins, then 
tye a cloath about the Diſh, and boyl it 
in Beef-broath, and when you take it up 
lay it in a pewter Diſh, with the Raiſis 
upper-moſt, and then ſtick blanched A!- 
monds very thick into the Pudding, then 
melt ſome butter, and pour it upon the 
Puddiag 
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Pudding,then ſtrew ſome Sugar about the 
Dh, and ſerve ir. 


31, To flewa Legof Land, 


Cut it into pieces, anG put it into your 
itewing-pan, being firſt ſeaſoned wich 
Salr and Nutmeg, and as much butter as 
will ſtew it, with Raiſins of the Sun, Cur- 
rans, and Gooſeberries; when it is Rtewed, 
make a Caudle with the Yolks of two or | 
three Eggs, and ſome Wine-Vinegar and | 
Sugar beaten together, and put it into | 
your meat, and ftew all a little longer to- 
gether ; then diſh it, ſtrew ſugar on the | 
brims, and ſerye it hot. | 


32, To bake a Pickerel, | 


Boyl your Pickerel, and pull out th 
ribs and bones, then put it into you 
paſte, and ſeaſon ic with pepper and fair 
and put in ſome butter, and raiſins of rt 
Sun, and ſo bake it. 


33. To make 8 Haggeſs-Pudding 


Take a fat Hapgeſs, parboyl it wel! 
take out the kernels, ſhred it ſinall, and | 
temper it with a handful or two of grace 
Manchet ; then take three or four egg . 
well beaten, Roſe-water, ſugar, cloves, 

| _ hut 
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nutmeg,cinamoun,and mace tinely beaten, 
currans and marrow good ſtore g temper 
them altogether with a quantity of cream, 
_ frkt moderately ſeaſoned with 
alt. 


34. To make a diſb of Meat with Herbs, 


Take Sives, Parſley, Thyme, Marjoram, 
and roaſt three or four eggs hard, and a 
quantity of mutton-ſuer, beef or lamb, 
chop them fine all cogerher, and ſeaſan it 
with cloves, mace, ginger, ſugar, and ci- 
namon, and a little falt; thea fry them 
with a little ſweet butter. 


35. To make Cream of Eogs. 


Take one quart of cream, and boy] it, 
then beat four whites of eggs very well 
with two ſpoonfuls of Roſe-water; when 
the cream is boyled enough, take it off 
the fire, and when it is cool, ſtir in the 
eggs with 2 little faſt; then garniſh your 
diſh with fine ſugar ſcraped thereon, and 
ſerve it always cold for a cloſing diſh. 


36. 1o make a fine Pudding in a diſh, 


Take a penny white-loaf, and pare off 
all the cruſt, and flice it thin into a difh 
With a quart of cream, and let it boyl 
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over a Chafing-Ciſhofcoals, tillche bread 
-e almoſt dry, then put in a piece of ſweet 
butter, and take it off, and let it ſtand in 
c.1e (iſh till it be cold, then take the yolks 
ot three Eggs, and the quantity of one 
with ſome Roſe-water, and Sugar, and 
"tirring them all together, put itinto ano- 
"ner Diſh well butter'd, and bake it, 


37. Tobro)l Scollops. 


Firſt boy] the Scollops, then take them 
our of the Shells, and waſh them, then 
ſlice them,and ſeaſon them with Nutmeg, 
Ginger, and Cinamon, and pur them into 
the bottom of your ſhells again witha lit- 
t'- Butter, White-Wine, Vinegar , and 
"rated bread, let them bebroyled on both 
tides; if they are ſharp, they muſt have 
Sugar added rothem, for the Fiſh is Juſ- 
cious , and ſweet Naturally; theretore 
you may broyl them with Oyſter-Liquor 
and Gravy, with difſolved Anchovies , 
minced Onions and Thyme,with the juice 
of L-2mon in 1t. 


38. Tobol Wild-Ducks, 


off, and put them in a ſhallow broad pan 


that will contain them, with a Pint of Cla- 
Tet» 
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Firſt half Roaſt them, then take them * 


| 


| 
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ret-Wine, and a pint of ſtrong broath, a 
dozen of onions cut in havles, a Faggort 
or two of ſweet Herbs, with a [ittle who!e 
Pepper, and ſome flices of Bacon ; cover 
your pan, and let them ſtove up, acd gra- 
vy to part ofthe Liquoraat lealt ſo much as 
will ſerve to Diſh them : Garniſh th-m 
with Bacon and Onions if you pleaſe, 


39, To make a Veniſor-Paſiy, 


When you have powdered your Haunch | 
of Veniſon, or the ſides of it, by caking 
away all the bones and Sinews, and the 
Skin, or fat, ſeaſon ic with Pepper an! 

Salt only, beat it with your Rollinp-pin, | 
and proportion it for the Paſty, by take= {| 
10g away from one part, and adding to a- 
nother, your pailte being made with a 
peek of fine Flower, & about three pound 
of butter, and twelve Eggs, work it up 
with cold water into a ſtiff paſte as you 
can, drive it forth for your Paſty, let jc Le 
as thick as a Mans Thumb, roul it up upon 
a Rolling-pin, and putunderit a couple 
of ſheets of Cap-Paper well flowered, then 
your white being already mincedand bea- 
ten With water, proportion it upon the 
Paſty to the breadth and length of the Ve- 
piſon ; then lay your Veniſon jn the ſaid 
L 3 White. | 
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white, w.ſh it round with your feather, 
and put on a border, feaſon your Veniſon 
on the top, and turn over your other leat 
of paſte, ſo cloſe up your Paſty ; then 
drive out another border for garniſhing 
the ides up to the top of the Paſty, fo 
cloſe jt together by the rojling-pin, by 
:'olling it up and down by the ſides and 
ends ; and when you have flouriſh'd your 
garniſhing, and edp*d your Pafty, vent it 
art che top,fer it in the Oven,and let it haye 
tour or five hours baking at the leaft, and 
then draw it. 


40. To make a Damſon-tart, 


Take Damſons, and ſeerh them in 
Wine, and rain them: with a littte cream, 
then boy] your ſtuff over the fre till it 
be thick, and put thereto ſugar, cina- 
mon,and ginger,but ſec it not inthe Oven 
after, but let your paſte be baked before, 


41. To Roaſt a Rabbet with Oyſters, 


Waſh your Rabbet, and dry it well, 
then take half a pint of Oyſters, waſh 
them, and wipe them clean one by one, 
and put them into the Rabbets belly, a 
couple of Onions ſhred , whole Pepper, 


large mare,twoor three ſprigs of bg 
ew 
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ſew up the belly;and for the ſauce, as uſu- 
al. the liver and parſfly, and a hard egg, 
ſhred chem together,and beat ſome butter 
thick, put into the diſh, and ſerve it, 


42, To flew Collops of Beef. 


Take of the buttock of Beet thin ſlices, 
croſs the grain of the meat; then hack 
them, and try them in ſweet butter 3; and 
being fryed fine and brown, put them in 
a Pipkin with ſome ſtrong broath, a little 
Claret-wine, and ſome Nutmeg ; ſtew it 
very tender, and half an hour before you 
difh it, put to it ſame good Gravy.Elder- 
Vinegar, and a Cloye or two ; when you 
ſerve it, put ſome juice of Orange, and 
taree or four ſlices on it, ſtew down the 
Gravy ſomewhat thick, and put unto ir 
when you diſh it, ſome beaten butrer, 


43. To make a Beef-paſty like Red Deer, 
Take freſh Beef of the fineſt, without 


* Ddinews or Suet, and mince it as ſmall as 


you can, and ſeaſon it with Saltand Pep- 
per, and put in two ſpoonfuls of Malmſey; 
then take Lard, and cur it jnto ſmall 
pieces, and lay a layer of Lard,and a layer 
of Beef, and lay a ſhin of Beef upon ic 
like Veniſon, and fo cloſe it up. 

L.4 44. oT 
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44. To Bake a Hare, 


Take the beſt of the Hare minced and 
ſeaſoned with Pepper, Salt, and Mace , 
then makea proportion of the Head, or 
ſhoulders, as you make for an Hare-paſty, 
and ay ina layer of Fleſh, and a layer of 
Lard, and butter aloft, and beneath, and 
make a Gallentine for it in a Saucer, 


45. ToBujl a Salmoy, 


T ake as much water as will cover it, 
then take Roſemary, Thyme, and Win» 
rer-Savoury, and Salt, boyl all thele yery 
well, and then put in ſome Wine-Vinegar, 
and when your Salmon is boyled, let him 
re nain in theſame water always Until you 
have occaſion to Eat of it, 


46. To make an Oyſter-Pye, 
Firſt dry your Oyſters, and then put 


them into Four Coffin with lome butcer, ' 


and whole Jarge” Mace, and fo bake it ; 
thentake off the Lid, and fill itup with 
more butter, putting ſome ofthe Liquor 
of the Oyſters alſo thereunto, then ſeaſon 
it well with Sugar, and lerve it hot to the 
Table at the Firſt Courſe. | 
| 47, To 
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47, To Butter Eggs upon Toaſts, 


Take twenty Eggs, beat them in a Diſh 
wich ſome Sale, and put butterto them, 
then have two large Rolls, or fine Man= 
chets, cut them in Toaſts,and Toa't them 
a2ainſt the Fire, with a pound of fine 
freer butter, being finely butter'd in a 
fair clean Diſh,put the Epgson the Toalſts, 
and Garniſh your Diſh with. Pepper and 
Salt, otherwiſe half boy] them in the 
ſhells, then butter them, and ſerve ticm 
on Toalts, or Toatts about them. 


43. To make a Fricacte of Chickens, 


Scald three or four Chickens, and flea 
oif the Skin and Feathers together, pur 
them 12 a lictle water, take halt a pine of 
White-wine, and wo or three whole O- 
nions, fome Jarge Mace and Nutmeg 
tyed up In a C 7 ti, a bundle of ſweee 
Hearbs, and a little Salr, and pur them ail 
Ina Pipkincloſe covered ; let them 1im- 
Per a quarter of an hour, then tate {tx 
Yojxs of Ezgzs, lajta found of (weet bur- 
ter four Anchovies diffolved in a lit- 
tie broath we 1 your boylcd Spice 
(mail, rake u ('1arter of a round of Cam 
pers, nd Acredrics very ſmall, pur che 
L.5S Ancheo- 
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Anchovies diffolved into the Eggs and 
Bucter, and Capers, and fo ſtir it all to- 


SI ea eo 
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gether over a Chafing-diſh of coals, till t 
it begin to thicken, then take the Chic- Gi 
kens out of the broath,and put iear upon bn 


them, ſerve them with Sippets, and Le- 
mon tliced. 


49. Thmake an Eel-pye with Oyſters, 


Waſh your Eels, and Gut them, and It 
dry them well ina Cloath; to four good 
Eels allow a pint of Oyſters well waſhed, 
feaſon them. with Pepper, Salt, and Nut- 
meg, and large Mace; put half a pound 
of butter into the Pye, and half a Lemon 
fliced, ſo bake it ; when it is drawn, take of 
the Yolks of two Eggs, a couple of An- 
chovies. diſſolved ina little White-Wine, Tc 
with a quarter of a pound of freſh but- 
rer, melt it and mix1t alltogether, and 
makea lear of it, and put into the Pye. 


50, To make Puff-Paſie. ble 


Break two Eggs in three pints of Flow- 


er, make it with cold water, then roul wo 
it out pretty thick, and ſquare z then take : ; 
fo much burter as paſte, and divide your I 

butter in five pieces, that you may lay Pu 


ito at five ſeveral times; roul your Paite 
vey). 
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very broad,and break one part of the ſame 
butter in little pieces all over your Paſte, 
then throw a handful of Flower ſlightly 
on, then fold up your Paſte, and bear it 


with a Rolling-pin, ſo roul it out again 
thus do ſeveral times,and then make 1tup* 


51. To make Barle)-Broath, 


Put your Barley into fair wRter, give 
it three qualms over the Fire, ſeperatethe 
Waters, and put it into a Cullender, boy! 
it in a fourth water with a blate of Mace, 
and a Clove; and when it is boyled away, 
put in ſome Raiſins and Currans, and 
when the Fruit is boyled enough, take it 
off, and ſeaton it with Whice-wine, Roſe- 
water, Butter, and Sugar, an4 a couple of 
Yolks of Eggs beaten with it, 


52, To bake a Pig. 


Take a good quantity of C)ay, and ha- 
ving moulded 1c, ſtick your Pig, and 
bload him well, and when he is warm, 
put him in your prepared Coffin of clay, 
thick every where, with his Hair, Skin 
and all (his Entrails drawn, and belly 
ſewed up again) then throw him jaro the 
Oven, or below the Stack-hole under the 
Furnace, and there let. him {oak curn him. 
nav. 
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now and then when the clay is hardened, 
for twelve hours,and he is then ſufficient- 
ly baked, then take him, and break off n 
the clay, which eaſily parts, and he will 
have a fine criſpy Coat, and all the juice of 
the Pigg in your Diſh, remember but to 
puta few leaves of Sage.anda little Salt in 
his belly. and you need no other Sauce, 


53. AGrandSallet, 


Take a quarter ofa pound of Raiſins of 
. the Sun, as many blanched Almonds, as 
many Capers, as many Olives, as much 5 
Samphire, as many pickled Cucumbers, 
a Lemon ſhred, ſome pickled French- 
beans, a wax Tree let in the middle of the h 
Diſh., paſted to the Diſh ; lay all their of 
Quarters round the diſh, (you may a!lfo 
mince the Fleſh of a Roaſted Hen, with 
Sturgeon and Shrimps) and Garniſh rhe 
diſh with cut Beans and Turneps, in ſe- 
veral Figures, 


54. Tomake a Salletof a cold Hen or 
Pullet, 


Take a Hen and Roaſt it, let it be cold, 
Carve up the Leggs, take the Fleſh and 
mince it ſmall, ſhred a Lemor, a litth 
Parſley and Onions, an Apple, a leet: 
x Peppe 
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Pepper and Salt, with Oyl aad Vinegar 3 
Garniſh the diſh with the bones aud Le- 
mon-peel, and ſo ſerve it. 


55. Toboyl a Capon Pullet, or Chicken, 


Boy! them in good Mutton-broath, 
with Mace, a Faggot of ſweet Herbs, 
Sage, Spivage, Marygold-leaves and 
Flowers , white or green Endive, Bur- 
rage, Bugloſs, Parſley , and Sorrel, and 
ſerve it on Stppets, 


56, To Stew Ducks the French Faſbion; 


Take the Duck and half Roaſt it, put 
half a ſcore Onions 1n the belly whole, 
ſome whole pepper, a bundle of Thyme, 
and alittle Salt, when it is half Roaſted, 
cake it up and ſlaſh jt 1nto pieces, put it 
between two diſhes, and. pierce the Gra- 
vy, mix fome Claret- Wine with that 
Gravy,and a little ſliced Nutmeg.,a couple 
of Anchovies, wath them and: flic them, 
ſlice the Ontons in the Ducks belly, cover 
the Diſhes cloſe, fo let them ſtew while 
enough, take ſome butter, bear ic thick, 
and ſhred a Lemon in it, and ſerve it: 
Garniſh your Diſh with. the Lemon-peel, 
and your Quions, 


(27. To 
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57, To make a Florentine, 


Take the kidaey of a Loin of Veal, or 
the wing of a Capon, or the leg of a Rab- 
biez mince any of theſe ſmall with the 
kidney of a Loin of Mutton, if it be not 
fat enough, then ſeaſon it with Cloves, 
Mace, Nutmegs, and Sugar, Cream, Cur- 
rans, Eggs, and Roſfe-water: mingle 
theſe four together, and put them into a 
diſh between two ſheets of paſte, then cloſe 
it, and cut the Paſte round by the brim of 
the diſh; then cut it round about like 
Virginal-keys, turn up one, and Jet rhe 
other lye ; prick it, baker, ſcrape on Su- 
gar, and ſerve it, 


58, To make Curd Cakes. 


Take a pint of Curds, four Eggs, take 
out two of the whites, put in ſome Sugar, 
2 little Nutmeg, and a little Flower ; ſtir 
them well together, and drop them in, 
and fry them with a little Butter. 


59. To Roaſt a Leg of Mutton the 
French-way, 
Take haif a pound of Mutton, and a 
quarter of a pound of Suet, ſeaſon it with 


{weet Herbs, and 4 little Nutmeg, and 
ewo 
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two or three ſhallots; ſlice theſe very ſmall, 
and ſtuff the Mutton round; then take 
ſome of the beſt Hackney-Turneps , and 
boyl them in Beef-broath very cender,then 
ſqueeze the water from them a little, ſet 
them in a diſh under the Leg of Mutton, 
when it is half roaſted, and ſo let the gra- 
vy drop into them ; and when the Meat is 
roaſted, ſerve them in the diſh with it, 
with a little freſh butter and vinegar : 
Garniſh your diſh with ſliced Onions and 
Parſley, and ſome of the Turneps ſlic'd, 


60, To fiew a Carp, 


Take a living Carp, and knock him on 
the head, open him in the belly, cake 
heed you break not the gall, pour in a 
little Vinegar, and waſh out all the blood, 
ſtir it about with your hand, and keep 
the blood ſafe; then put as much White- 
Wine iuto-a pan or skillet, as will almoſt 
cover, and {et it on the fire; put to it an 
Onion cut in the middle, a Clove or leſs 
of Garlick , a Race of Ginger ſhred, a 
Nutmeg quartered, a Faggor, or bundle 
of ſweet Herbs, and three or four Ancho- 
vies ; your Carp being cut out, and rub- 
bed all over with falt , when the Wine 
(into. Which you may Put ina little won 

oth 
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doth boy], pure the Carp in and cover 
him cloſe, and let him ſtew up about a 
quarter of an hour, then put in the blood 
and Vinegar, with a little butter, ſo Diſh 


i... 


and Revet be laid upon it; the Liquor that 
boyled him with the butter is the beſt 
Sauce, and is to be eaten as broath : Gar- 
niſh the diſh with Lemons and grated 
bread. 


;, G61, Tomake Marron-Puaddings, 


A 

Take a pound of the beſt Jordan-Al- 
monds, blanch them, beat them fine 1n a 
ſtone or wooden Mortar (not in braſs) 
with a lictle Roſe-water, take a pound of 
fine powder-ſugar, a penny-loaf grated, 
Nutmeg grated, a pint of Cream, the 
Marrow of two Marrow-bones,two grains 
of Amber-greece, mingle them all toge- 
ther with a /tttle ſalt, fill the skins, and 
boyl them gently as betore. 


62, Ta make a Sack Poſſet. 


Set a Galion of Milk on the Fire, with 
whole Cinamon and large Mace, when 1t 
boyls ſtir in a half, or whole pound ct 
Nailes-hisket grated very ſmall, keep- 
tg it tiring till it boys, chen beat eighty 


£385: 


up the Carp, and let the Spawn , Milt, 
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Eggs together, caſting of che whices a- 
way ; beat them well with a Ladle-full 
of Milk, then take the Milk off the Fire, 
and ſtir in the Eggs ; then pur it on again, 
but keep it ſtirring for fear of curdling ; 
then make ready a pint of Sack, warming 
1tupon the coals, witha little Roſe-water; 
ſeaſon your Milk with Sugar, and pour it 
into the Sack ina large baſon, and ſtir it a 
pace, then throw on a good deal of beaten 
cinamon, and fo ſerve it up. 


63. To Haſh a Rabbit, 


When your Rabbit is waſh'd, you muſt 
rake the Fleſh from the bones, and mince 
it ſmal], then pur to it a little ſtrong 
broath and Vinegar, an Ouion or two, 
with a grated Nutmeg, and let it ſtew up. 
together, then mince a hanGful of boyled 
Parſley green,with a Lemon cut like Dice, 
anda few Barberries,put it into the Haſh, 
and toait ir all together, and when it is 
enough, put a Ladle full of ſweet butter 
to. it, and diſh jet upon the Chines, and 
Garniſh it with Lemons, 


64. To make a Freſh Cheeſe. 


Take ſome New Milk, or Cream, and 
a Race of Cinamon, ſcald it, then take 
iT 


i 
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'toff the Fire, Cweeten it with fine Sugar, 
then take a ſpoonful of Runnet to two 
quarts of Milk, ſet it by, and keep it cloſe 
covered, and ſo ler it ſtand, when the 
cheeſe comes, ſtrew a little fine Sugar and 
grated Nutmeg, and ſerve it in with Sip-. 
pets, So5ps in Sack, or Muskadine, 


65. To make 81 Artichoaks Pye, 


Take the Þottoms of ſix Artichoaks, 
boyled very tender, put themin a Diſh 
and ſome Vinegar over them, ſeaſon them 
with Ginger and Supar, a little Mace 
whole, and put them in a coffin of Paſte, 
when you lay them in, lay ſome Marrow 
and Dares ſliced, and a few Raiſins of the 
SUn in the Vottom, with good ftore of but» 
ter, when it 1s half baked, take a Gill of 
Sack being boyled firſt with ſugar, and a 
peel of Orange: Pur itinto the pye, and 
ſet it inthe Oven again til you uſe 1t, 


66. To make M arrow-Paſites. 


Shred the Marrow and Apples together 
and puta little ſugar to them, put them 
into puff-paſte,and fry them in a pan with 
freſh butter, and ſerve them up to the I a- 
ble, with a little white ſugar ſtrewed on 


ic. 
67. To 
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67. To make Green Sauce, 


Take a good handful of Sorrel, beat it 
;1 a Mortar with pippins pared and quar- 
tered, witha little Vinegar and Sugar ; 
PUT 1T 1Ato SAUCES, | 

Or take ſorre), beat it, and ſtamp it well 
ina Mortar, ſqueeze out the juice of it, 
and put thereto a little Vinegar, ſugary 
and ewo hard Eggs minced ſmall, a little 
Nutmeg grated, and butter, ſet this upon 
the coals till it is hot,and pour 1t into the 
Diſh on the ſippets 3 This is ſauce for Hen, 
and Veal, and Bacon. 


68, To Pickle Offers, 


Take a quart of the largeſt great Oy- 
ſters with the Liquor, waſh them clean 
and wipe them, add to them a pint of fair 
water, with half a pint of White-Wine- 
Vinegar, halfan ounce of whole Pepper, 
an handful of ſalt, a quarter of an Ounce 
of large Mace, with the Liquor of the 
Oyſters ffrained ; put all together in 
a pipkin over a ſoft Fire, let them ſimper 
together a quarter of an hourz when 
the Oyſters are enough, take them up, 
and put them into a little fair water and 
Vinegar till they be cold, the pickle boy]-- 


ing 
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boyling a quarter of ati hour after the Oy- 
ſtersare taken up 3 both being cold, put 
them up together: When you uſe them, 
Garniſh the diſh with Barberries, and Le- 
mons, anda little Maceand Pepper, and 
pour in ſome ofthe pickle, 


69. To make Scotch Collops of Veal, 


Cut out your Fillet into very broad 
flices, fat and lean, not too thick : Take 
eight Epgs, beat them very well with a 
little S2!r, grate a whole Nutmeg, take a 
handful of Thyme, and ſtrip it, then take 
a pound of Sauſages, half a pint of ſtewing 
Ojiters of the largeſt, waſh and cleauſe 
them from the gravel, then halffry your 
Veal with ſweet butter, then put in your 
Sauſages and Oyſters, then take a quarter 
of a pound of Capers , ſhred them very 
ſmall, with three Anchovies diſſolved in 
White-Wins and fair water, ſo put in your 
Eggs, ſhred Capers and Anchovies, Butter 
and Spice,and mingle them,and ſtrewthem 
in the panupon the Veal and Oyſters,ſerve 
it with Sippets, witha lictle freſh butter 
and Vinegar, with Lemons fliced, and 
Barberries, with a little Salt, You mult 
have a care to keep the meat ſtiring, leſt 
the Eggs curdle with the heat of the fire, 
70, To 
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70. To make a rare Whites Pot, 


Take three pints of Cream; whole Ci- 
namon, 4 little ſliced Nucmeg, {et on the 
Cream and Spice, and ſcald it, takea pen- 
ny-loafand ſlice it very thin, take a cou- 
ple of Marrow-Lones, lay the Marrow 
fliced on the bottom of the diſh, upon the 
Marrow lay the Brezd, then lay Raiſins of 
the Sun over the Bread, and lay Marrow 
again as before : To the three pints of 
ſcalded Cream, add nine yolks of Eggs 
well beaten with Roſe-water, ſweeten the 
Cream with white Sugar, and take out the 
whole cinamon, and bear the cream, and 
Eggs well, fillup a broad ſhallow Baſon 
and bake ir, when it is enough ſcrape fine 
ſugar on it, and ſtick it with red and white 
Muſcadoes, and ſo ferve it, 


71. To make a wery fine Cuſtard, 


Take a quartof Cream and boyl it with 
whole Spice, then beat the yolks of ten 
E2gs; and five whites, mingle them with 
2 little cream, and when your cream is al- 
moſt cold, put your Eggs into it, and ſti. 
them very well, then ſweeten. it, and pu. 
out your cuſtard intoa deep diſh,and bake 
it, then ſerve it In with French Comfits , 
ſtrewecd on it, | 72. To 
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72, To make Minc'd-Pyes of an Bel, 


Take a freſh Eel, flea it, and cut off 
the Fiſh from the bones, mince it ſmall; 
then pare two or three Wardens,or Pears, 
mince of them as much az of the Eel, tem- 
per them together, and ſeaſon them with 
Ginger, Pepper, Cldves, Mace, Salt, a 
little Sanders, ſome Currans, Raiſins, 
Pruans, Dates, Verjuice, Butter,and Roſe- 
. ater, 


73. Tobake Rabbits to be eaten cold, 


When _ Rabbits are parboyled, 
twke Out all the bones You can well take 
our, and lard them, then ſeaſon them 
with Pepper, Salt, Cloves, Mace, and Nut- 
megs, with a good quantity of Savoury, 
ati forc'd Meat; then put them jnto your 
repared coffin, put in butter, and cloſe 
your Pye, bake it, and when it is cold, fill 
it with clarified Butter, 


745 Th bake a Foll of Ling in a Pye. 
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Let your Ling be almoſt boyled, and | 


then ſeaſon it with Pepper only (the skin 
being firſt taken off, ſtrew the bottom of 
your prepared coffin with an Onion or 
two minced ſmall; cloſe your Pye, os 
baKke 
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ike it; then take the Yolks and Whites 
of abouta dozen Eggs, not boyled alto- 
zether hard, mince them ſmall with your 
Knife, and put them into drawn Butter, 
roſs them together ; then draw your Pye, 
2:4 pour in this Lear of Eggs all over,and 
ſhake it together, ſa put on your Lid, 
and Diſh your Pye. 


75. To Bake a Turkey, 


Boy! and Lard your Turkey, when it 
it par-boyled, ſeaſon it with Pepper, Salt, 
and a little Cloves and Mace; then pur 
him into your prepared Coffin, lay on 
Butter and cloſe itz put the Head on the 
top with your Garniſh, then bake it, and 
—y with Clarified Butter when it is 
co019, 


76. To Roaft Calves- Feet. 


Firſt boyl them tender , and blanch 
them, and being cold, Lard them thick 
withſmall Lardthen ſpit them on a ſmall 
ſpit, and Roaſt them; ſerve them with 
ſauce made of Vinegar, Cinamon, Sugar, 
and Butter, 


77. To 
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77. To bake a Goſe, 


Break the bones of your Gooſe, and 
par boyl him, then ſeaſon him with Pep- 
perand alt, and alittle Cloves and Mace, 
if you pleaſe, you may bake a Rabbit or 
two With it, becauſe your ſtubble-Geelſe 
are very Fat, and your Rabbits dry, you 
need not lard either, bake it in good hot 
butter paſte, 


78. To make Apple-Pyes to Fry; 


Take about twelve Pippins, pare them, 
cut them, and almoſt cover them with 
water and almoſt a pound of ſugar, let 

'them boy] on a gentle Fire cloſe covered, 
with a ſtick of Cinamon, minced Orange- 
peel, a lictle Dill ſee1 beaten, and Roſe- 
water, when this is cold and ſtiff, make 
them into little Paſties with rich Paſte, 
and ſo fry them, | 


' 99, To make 8 Rare Dutch Puatding: 


Take a pound and a halt of Freſh Beef, 
all Lean, with a pound and a quarter of 
Beet-Suer, both ſliced very.ſmall, 'then 
take aitale haif-penny Joat and grate it, 
a handful of Sage, a little Winter-fayou- 
ry,anda little Thyme, ſhred all theſe very 
(mall, 


"the Legg, cut it into flices, or Gobbetsas 
L 
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ſmall,take four Eggs,halt a pint of Cream, 
a few Cloves, Natmegs, Mace, and Pe; - 
per finely beaten ; mingle them all toge- 
ther very well with a little Salt, rout! it all 
up together ina green Colwort-Leaf, and 
then tye ir up hard in a Linnen Cloath ; 
Garniſh your dith with grated bread, and 
ſerve it up with Muſtard in Saucers, 


$0. To make Sauſages. 


Take Pork, more Lean then Fat, mince 
it exceeding ſmall together, then take parc 
of the Fleak of Pork, which 15 the Suet, in 
pieces about the bigneſs of the to; ot your 
Finger,ſeaſon each a part with Sage minc- 
ed, good ſtore of Pepper and Sait, with 
ſome Cloves and Mace mi xt in the leaton- 
ing each of them, tien take [mail Sheeps- 
guts, and cleanſe them, (ſome uſe Capons- 
ours) and fill chem with your Funnel, al- 
ways putting ſoine of the fleak between 
the minced, it you have it ready, you may 
tprinkle a lietle Sack on the top of the Sau- 
{age-mear, & it will make it fill che betcer, 


8r. To Stew Beef in Gobbets, the 
Frenclr Faſhon. 
Take a Flank of Beef, or any part but 
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big as Pullets Eggs, with ſome Gobbets of 
Fat, and boyl it in a Pot or Pipkin with 
ſome fair ſpring water, ſcum 1t clean, and 
after it hath boyled an hour, Fur to it Car- 
rots, Parſnips, Turnips, great Onions, 
{ome Salt, Cloves, Mace, and whole Pep- 
Per 3 COVer it cloſe, and ftew it-rillit be 
very tender ; and halt an hour before its 
ready put into it ſome pick'd Thyme, 
Parſley, Winter-ſavoury, Sweet Matijo- 
ram, Sorrel, and Spinage, (being a ittle 
bruiſed with the back-of a Ladle) with 
ſome Claret-wine : Then Diſh .it an fine 
Sippets, and ſerve it, to the Table hot; 
Garniſh it with Grapes, Barberries, or 
Goosberries : Or elle uſe Spices, the bot- 
toms of boyled Artichoaks put into beat- 
en Butter, and grated Nutmeg, garniſhed 
with Barberries. | 

82, Toboyl a Capon, or Chicken with 
Sugar-Peaſe, 


When the Cods be but young, ſtring 
them, and pick off the Husks, then take 
two or three handfuls and put them jnto 
a Pipkin , wich halt a -pound. of*ſweet 
butter, a quarter of a pintof fair water, 


roſs Pepper, Salt, Mace, and ſome Sal- | 


et-Oyl ; ſtew them till they be very ten- 
der, 
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der, and ſtrain to them three or four yolks 
of Eggs, with ſix ſpoonfuls of Sack. 


$3, To boyl Perches, 


Let your Liquor boy}, and your pan be 
ſeaſoned with a little White-wine, a Cou- 
ple of Onions cut in halves, a bunch of 
ſweer Herbs, and a little white Pepper ; 
boyl them up very quick, and flea them 
on both fides, and Diſh them upon Sip- 
pets; Then take a licele *Whirte-wine , 
Gravy, and- Vinegar,' with a grated Nut- 
meg, andalmoit boy! it over a Chafing- 
diſh , 'then pour ſweet butter over it; 
Garniſh ir with Barberries, anJ1 fliced 
Lemons. 


$4. Toboyl Eels, 


Cut the Eels, and ſtew them; when 
they are half done, beat a little Ale with 
Vinegar and put into the Liquor, with 
ſome Parſley and ſweet Herbs; Diſh them 
andferve them up in their broath with a 
little Salt. | 


85; A Turkiſh Diſh of Meat; 


 Tike an inter-larded Piece of Beef, cut 
Itinto thin'ſlices,and pur it into a pot with 
a cloſe cover, or ftewing-panz then put 
_ M 2 inte 


g—_— 


yo 
j 
- 


o 
£ Y 
- 
| 
4 


264 The Compleat 


into it a good :quantity of clean pick'd 
Rice, ekmitivery well, and put into it a 
quantity of who!e. Pepper, two or three 
whole Onions, and Jet it Boyl very well, 
and take our «the -Qnions, and Diſh it on 
Sippets the thicker it4s the better, 


$6. Tobojl a Chine of Beef Powdered, 


Take either a Chine, Rump, Surloin, 
Brisket, Rib, Flank, Buttock, or Fillet 
of Beef, and give them in Summer, a 
weeks powdering, in Winter a Fortnight, 

ou may ſtuff them, or let them be plain ; 
if you ſtuff them, do it with all manner of 
ſweet Herbs, with Fat Beef minced, and 
ſome Nutmeg; ſerve them on brewis , 
with Roots, or Cabbage boyled in Milk, 
with beaten butter, 


87. Tomake a Halb of a Capon or Puller, 


Take a Capon,' or Patridg, or Hen, and 
Roaſt them, and being cold, mince the 
brains and/wings very--hue, .and tear the 
Legs and Rumps whole, to be Carbena- 
ded; then pat ſome ſtrong Mutton- 
broath,” or-pobd Gravy,/grated Nutmeg, 
a great Omon 'andSalt, then ſtew them 
ina large Earthen Pipgkin, or lauce-pan, 
ſtew the Ruwps "and Legs in the ſame 

p a” ſtrong 
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ſtrong broath' in another Pipkin 3 then 
take ſome light Frencb-bread chipt,” and 
cover the bottom! of the Dith, fteej> the 
bread inthefſame broatilt, or good Mut- 
ton. Gravy , then pour'the Haſh on. the 
ſteeped bread, lay-the Legs and the Rump 
on the Haſh with ſome fryed Oyſters, 11- 
ced Lemon, and Lemon-peel, the Juice of 
an' Orange, and yolks of Eggs, ſtrainec, 
and beaten butter 5 Garniſh the Diſh with 
carved Oranges, Lemons, &c, Thus you 
may Hath any kind of Fowl, 


$88, To Dreſs 4 Coa5-Head. 


— 


Cut © off 'the-Cods+ Head beyond the-. 


Gills; that you may have part of the bo- 
dy with it, boy} it in; water and falt, to 
which you may add half-a-pint of Vine- 
gar, the Head muſt be little more than co- 
veredz before you put'it into- the Caul- 
dron,'take-a quare,'of the biggeſt ciean- 
eſt Oyſters, and a bunch of ſweet Herbs 
and Onions, and put them into.the mouth 
ofrhz Head, and with.a Pack-thread bind 
the Faws faſt, you muſt be lure to pick it, 
andwaſtfit very clean $ When it is boyled 
enoughy take/itup, andſetir a drying o- 
vera Chating-diſh of coals, taen take the 
Oytfter Liquor, four Anchovies , and. a 
RM L 3 + ſliced 
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fliced Onion; .put. to them a, quarter of 


a pint of Whice-wine, and ſweet-butter. 
and melt them together, and pour it on 
the Cods-Head ; ftickall, or moſt of the 
Oyſters upon the Head, or where they 
will enter, and Garniſh it over with 
them; grate on a little Nutmeg ,, and 
ſend it ſmoaking up ; Garniſh the brims 
of the Diſh with Lemon, and ſliced Bay- 
leaves. 


89. 10 Boyl Widgeons, or Teal, 


Par-boyl your Widgeons, or Teal, and 
then ſtick whole Cloves in their breaſts. 
out into their bellies a little Winter-ſavo- 
ry, or Parſly 3 boyl them in a Pipkin.by 
themſelves, thicken it with Toafts, ſea- 
ſon it with Verjuice, Sugar, and a little 
Pepper 3 Garniſh your Diſh with Barber- 
ries and Pruans, and ſo ſerve them. 


90. To make a Yeal-Pye., 


When your Paſte is raiſed; then cut 
your Leg of Veal into, pieces, and ſeafon 
it with pepper, nutmeg, and falt, with 
ſome whole large Mace, and fo lay it' into 
your prepared Coffin, with goad :ſftore of 
Raiſins ofthe \Sun and Currans,.and fil. 


it up with ſweet: Butter ; chen cloſe I, 
an 
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and ſet it inthe Oven, aud when bak*d 
ſerye it hot. | 


91. To make Fry a Pudainge, 


Take grated bread, Currans , Cloves 
and Mace, with Beef-Suer, and Sugar, and 
one Yolk of an Egg beaten, mix all well 
together, and make them into flat bowls, 
then fry them in Beef-Suet, and garnith 
your diſh with Sugar; ſerve them always 
at the firſt Courſe, 


92, To Bake a Breaſt of Veal. 


Firſt par-boyl it, and cake out the long 
bones, and fo lay itin a Diſh in Vinegar 
two or three hours, then take it out, and 
ſeafon it with Pepper and Salt, and fo lay 
it into a thin fine paſte, with good ſtore 
of fine ſweet Hearbs finely chopt,and good 
ſtore of Butter, or Marrow ; then bake 
It, then put in ſome juice of Oranges, and 
Sugar, and ſervye it hot. 


93. To make 4 Paſte for all manner 
of Tarts. 
Take very ſweet butter, and put into 
fair water, and make 1r-boy} onthe Fire ; 
then take the fineſt Flower you can get, 


and mix them well-togetier, t11] it come 
M. 4. to 
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r0 a palte.and fo ratſe it; but if you doybr 
that it will not be ſtiff enough, then you 
may mix fome yolks of Eggs with 'it, as 
you temper af! your ſtnfftogerher, 


94. To make a Baked Pudding, 


Grate a Penny-loat , and put thereto 
more Suet then'bread minc*d (mall, with 
ſome Nutmeg and Sugar, and two yolks 
of Eggs, tempering it only with Roſe- 
water: Then butter a little pewter Diſh 
inthe bottom, and put your ſtuff after ic 
is well tempered thereinto, then bake it, 
when *cis baked, ſtir itup from the bot- 
rom of the Dith, and fo turn the under- 
tide uppermoſt, then ſtrew ſme Sugar 
upon it, and upon the brims of, the Diſh, 
and ſerve it firſt to the Table, 


95. To bojl Sparrows, Larks, or other 
(mall Birds, . 


Take # Ladle ſul of ſtrong  Mutton- 
broath, a little whole Mace, and a hand- 
ful of parſley; put in alittle Winter-ſa- 
voury, ſeaſon it with Verjuice, Sugar, 
and a little pepper, thicken ie with a 
ſpoonſul of Cream, and the yolk of an 


5&* 
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96. Toboy! a Caper with Afpar agas, 

Boyl. your Capon ar Chicken in fair 
water, and ſome falc,then put intheir be 
liesa little Mace, chopped parſley, and 
ſweet butter; being -boyled, ſerve them 
on ſippets, and puta little of the broath 
onthem: Then haye a bundle or two of 
Aſparagus boyled, pur in beater batter, 
and ſerve iton your Capon, or Chicken. 


97+. To boy] a Chicken or Capon in- 
white broath, 


Firſt boy] the Capon- in water and (alt, 
then three pints ob ſtrong broach, anda 


quart of White-wine, and ſtew it in a 


pipktn with a quarter of a pound of Dares, 
half a pound of fine ſugar, four or five 
blades oflarge Mace, the Marrow of three 
Marrow-bones, a handful of white En- 


dive, ſtew theſe in a pipkin very leiſurely, 


that It may but, only..ſimper, then being 
finely ſtewed, and the broath well taſted, 


{train the JO of ten Eggs. with ſome of 


rhe $foatly;, before you diſh-up tlie -Ca- 
pons'or Chickens, plitche Eggs. into the 
brozth, and keep ir ſtirring that ic may 
not care; giveit a walm;, and ſer it 
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from the Fire; the Fowls being DiſW'd up, 
put on the broath, and Garniſh the Meat 
with Dates, Marrow, large Mace, Endive, 
preſerved Barberries, Oranges, boyled 
Skirrets, Pompranats, and Keryels. Make 
a Lear of Almond-pafte, and Grape-Ver- 
Juice, 

98, Toboyl a Capon with S age aud 
Parſley. 

Firft boy] it in water and fajr, then 
boyl ſome Parſly , Sage, two or three 
Eggs hard and chop them; then have a 
few thin ſlices of fine Manchet, and ſtew 


AY 


bread;ſtew them with ſome of the broath 
wherein the Capon boyls, ſome large 
Mace, Butter, a little White-wme, or Vi- 
negar, with a few Barberries or Grapes ; 
diſhup the Chickens on the Sauce, and 
Tun them over with fweer burcrer, and Le- 
mon cur like Dice, the pee] being cur like 


Chickens. | 
99; To Fry Rabbets with feet Sauce; 


Cut your Rabbet in pieces, waſh it and 
ery it well in a Cloath, take ſome freſh 


butter, and fry the Rabbet in it, when | 
your 


_ 


all together, but break not the ſlices of 


{ſmall Lard, and boyl a little peeF with the * 
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your Rabber is little more then half fryed, 
take ſomeſlices ſhred very ſmall, a quar- 
rer of a pint of Cream, the Yolks of a cou- 
ple of Eggs, ſome grated Nutmeg and 
Salt, when the Rabbet is enough , put 
them. into the Pan and ſtir them altoge- 
ther ; take a little Vinegar, freſh butrer 


and ſugar, melt it together, and ſo ſerve 


It with Sippers, the Difh' garniſhed with 
Flowers, &c, 


loo, Tomake a French Pottage called 
Shink, 


Take a leg of Beet; and chop it into 
three pieces, then boyl it in a pot with 
three, pottles of Spring-water,, a few 
Cloves, Mace, and whole pepper ; after 
the. pot is (cumnrd pur in 2 bundle of 
ſweer. Marjoram, Roſemary, Thyme, 
Winter-ſavoury, Sage, and Parſſley,bound 
up hard, ſome Salt, and two: or three 
great Onions whole, then about an hour 
before dinnee put in three Marrowe2ones, 
and thicken it with ſome ſtrained Oatmeal, 
or Manchet ſliced and Rteeped! wich ſome 
Gravy,' frong. breath, or ſome of the 
pottage ;; then a little before you diſh up 
the: Skink, pur into-ita little fine-powder 


.of Saffron, and give it. @ walm or two 5 


Pits 
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Giſh iton large ſlices of French bread, and 
diſh the Marrow-bones on them in a fine 
clean large iſh, then have two or three 
'Manchets cut into Toaſts, and being fine- 
ly Toaſted, lay on the Knuckle of Beef in 
the middle of the diſh, the Marrow-bones 
round about it, and the Toaſts round a- 
bout the diſh brim: ſerye it hot, 


roT., To make Gooſeberry-Cream. 


Firſt. boy]; of you may preſerve your 
Gooſeberries ; then having a clear cream 
boyled up, and ſeaſoned with Old Cina- 
mon, Nutmeg, Mace, Sugar, Roſe-wa- 
ter and Epgs, diſh it up, and when it is 
cold, take up the Gooſcberries with a 
Pin, and ſtick them on in rounds as thick 
as they can lye upon the ſa1d Cream; Gar- 
miſhing your diſh with them, and ftrew 
them over with the fineſt Sugar, and ſerve 
them up. 


102, To maxe a Quakino- Pudding... 


Take a Quart of ſweet cream, and near 
half a pound'of Almonds blanched, and 
tinely beaten, then ſtrain them, and boyl 
it with large Mace ,.and ſeaſon it with 
Roſe-water and Sugar; then take ten Eggs, 
ard:five of their whites well beaten with 
wee : (mail. 
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{mall Cinamon, and two or three ſpoon- 
fuls of Flower, mix all well rogether, and 
make it of che thickneſs of Batter, then 
wet a cloath, and rub it with Flower, ty- 
ing your Pudding round therein,and boy[ 
it in Beet-broath two hours ; take it up, 
and put a little White-wine, Sugar, and 
fliced Nutmeg iato a Pewter diſh, and 
put your Pudding into It; then ſcrape 
ſome Sugar on the brims and ſerye it, 


103. To make Clouted Cream. 


Take New Milk and ſet it on the fire 
from Morning till Evening, bur Jet it not - 
boyl $ And chis is called my Lady Youngs 
Clouted Crean, 


104. To Souce 4 joung Pig, 


Scald a young Pig, boyl it in fair was 
ter, and Whiite-wine, put thereto ſome 
Bay-leaves, whole Ginger, and Nutmegs 
quartered, and a few whole Cloves, boy! 
ic throughiy, and let it lye inthe ame 
Broith in an Earthen por: 


105. To make Polonian Sauſages? 


Take the Fillets ofa Hog, chop them 
very ſmall with a handful of Red Sage, 
feafon it: hot .with Givger: and Pepper;. 
then 
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. then pur it into a great Sheeps-gut, let it 


lye three Nights in Brine, then boyl it, 
and hang It up in a Chimney where Fire 
1s uſually kept: Theſe Sauſrges will keep 
a whole Year, and are good for $.l/ets, 
or to garniſh boyled Meats, or to reliſh a 
Glaſs of Wme. 


06, To keep Salmon freſh a whole 
Aoneth, 


Firft boyl your Salmon as uſually, then 
put 1t into an Earthen Pot, and cover it in 
good white Vinegar:, putting thereto a 
branch of Roſemary, and keep it very 
cloſe covered, and ſo you may keep it, 
thatit will retain its perfe& taſte and de- 
licacy for a Moneth or more. 


107. To make tender and delicate Brazn, 


Put a Collar of Brawn ina Kettle of wa- 
ter. and ſet it into an Oven, as for Houl- 
hold-bread, cover i cloſe, and let it ſtand 
as long as you would do bread, and it will 
be very excellent Brawn.. 


108. To keep Powdered Beef after it is 
boyled, S'weet five or ſix Weeks, 
When your Beef hath been powdered 


about. a fortnight, then boyl it well, an 
vp 
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dry itwith a Cloath, and wrap it in dry 
Cloaths, and put it into ſome Pot or Veſ- 
ſe], and keep itcloſe from the Air, and ig 
will keep ſound two or three Moneths, 


109, To Dreſs Neats-Tongues and 
Vaaers, 


When they are boyled enough in beef- 
broath, and ſcumn''d, you muſt have your 
Turneps ready boyled, cut in pieces, and 
ſoak*d in butter, or elſe Colliflowers and 
Carrots y or all of them ; then put the 
Turneps all over the bottom of a large 
Diſh, then ſlice out the Tongues, and lay 
the ſides one againſt another, ſlice the Ud- 
ders, and lay them between, oppofite to 
one another.z Garnth the Colliflowers all 
over them, and the Carrots up and down 
between the Colliflowers, with barber» 
ries and Parſly on the brim of the Diſh, 


flo. Is make Panuade- 


Take a quatt of, Running-water, and 
put it onthe Firein aSkillet, then cuta 
light Roul of bread in ſlices, about the 
bigneſs ofa groat, and as thin as Wafers, 
lay it on! a Diſh on a few Coals, then pur 
xt into the Water, with two handfuls of 
Currans pick'd and wall'd, a little large 
Mace, 
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Mace, when it is enough feafon it with 
Sugar and Roſe-water, 


11, Tomake Liver Puddinns. 


Take the Guts of a young Hog, waſh 
them very clean, and ſay them two or 
three days in water, take the Liver of the 
{ame Hog and' boyl it till it will prare, 
then grate it very ſmall aid fine, take to 
the weight of the Liver almoſt the weight 
of beef-ſuet, ſeafon it with falt, cloves 
Mace, and Nutmeg finely beaten, a pei- 
ny-loafgrated, a pound of the beſt white 
ſugar, two pound of good currans , a 
pint of good cream, a quarter: of a- pint 
of Roſe-water, three Eggs, Mix all to- 
gether to fuch a-thicknefs, that you may 
fil the Guts, then prick them, 'and pur 
them- into boyling water, 'and” keep an 
even Fire for hait a (quarter' oF att hour 
then take them up, and. lay them upon 


ſfiraw, you muſt have acare'not to tye- 


thera too hard, ror” two fhck, 'leſt they: 
break 1h boyling. | 


112, Tomake « rare Citron Pudding; 


Take a penny-loaf and grate it, a pint 
and half of cream, half a dozert oft Bops, 
one Nutmeg {lice} a litzle ſalt, an Ourice 
of: 
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of Candyed Citron fliced (mall, a little 
Candyed Orange-peel ſliced, three Oun- 
ces of Sugar ; put theſe into a wooden 
diſh well Flowred, and covered with a 
cloath, and when the water boyleta put 
itin, boyl ic well, and ſerveit up wit 
Roſe-water and Sugar, and ſtick it with 
Wafers or b/anched Almonds, 


I13. To bake a Gammon of Bacon: 


Water it freſh enough , and ſeeth 1t 
as tender as you may to handle it, then 
Pull off the skinand ſtuff it with Parſley, 
Penny-royal, Thyme, Marjoran , Ma- 
rigolds, Camomileand Sage, chop them 
ſmall, and ſeaſon them with Salt and Pep- 
per, Cloyes, ſmall Raiſins, yolks of Eggs 
hard Roaſted ; then ftuff your Bacon, and 
cut off the Lean of the Bacon, and mince 
it \mall, aud rake a handful of yorr ſtut- 
fing,and mingle it withthree or four yo)ks . 
ot 13W Eggs, and then: put it upon the., 
Gammon, then cloſe on the skin again, 
and cloſe it in paſte, 


114. To boylVWoodcaeks or Sites; 


_ Eoylthem either in ſtrong broath , or 
in water and ſalt, and being boyled, take 


out the Guts, and chop them ſmall, my 
rne 
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the Liver, put to it ſome Crumbs of gra- 
red White-bread, a lictle Cock-broath , 
an” tome large Mace; ſtew them toge- 
ther with ſome Gravy, then diſſolve the 
Yolks of two Eggs in ſome Wine-Vine- 
gar, and a lictle grated Nutmeg , and 
when you are ready to Diſh it, pur in the 
Eggs, and ſtir ir among the Sauce with a 
little butter 3 Diſh them on Sippets, and 
run the Sauce over them with ſome beaten 
butter and capers, a Lemon minced ſmall, 


Barberries, or whole pickled Grapes. 


II5, To mate a made Diſh of Apples. 


Pur on your Skil'er of Water with ſome 


Curransa boyling, then pare about a do-- 


zen of Pippins, and cut them from the core 
into the ſaid water ;z when they are boyl- 
ed tender pour them into a Cullender, 
waen the water is drained from them,put 
them into a Diſh, and ſeaſon them, (but 
ſtay till they are cold, leaſt it meſt your 
Sugar) With Sugar, Roſewater, Cinamon, 
and Carraway-ſeeds, then roul out two 
ſheets of paſte, put one into the diſh bot+ 
tom, andall over the brims, then lay the 
Apples in the bottom round and high, wet 
it round,and cover it with the other ſheet, 


cloſe it, and carve it about the brims ct. 
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the Diſh as you pleaſe, prick it, and bake 
't, ſcrape Sugar upon it, and ſerve 1tuP. 


116, To make a Fodl, 


Set two quarts of Cream over the Fire 
let it boyl, then take the Yolks of twelve 
Eggs, and beat them very well, with 
three or four ſpoonfuls of co!d cream, 
and then ſtrain the Eggs in the Skillet of 
hot cream, ſtirring it all the time to keep 
it from burning,then ſer it on the Fire,and 
letit boyl a little while, but keep it ſtill 
ftiring tor feay of burning, then take 1t 
off, and let it ſtand and cool, then take 
two or three ſpoonfuls of Sack, and put 
it in the Diſh with four or five Sippets, fet 
the Diſh and Sippets a drying, and when 
they be dry that they hang to the Diſh, 
ſweeten the cream, and pour it into the 
Diſh ſoftly, becauſe the Sippets ſhall not 
riſe up.3 this -wil} make three Dithes : 
When itis cold it is fit to be eaten. 


117, 10 Bol Flounders or Jacks the 
beſt way, 
Take a pintof White-wine, the Tops 
of young Thyme and Roſemary, a little 
whole Mace, a little whole pepper, ſea- 


foned with Verjuice, Salt, and a ney 
o 
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of [weet butter,.and ſo ſerve jt; you may 
do Fiſh in the fame Liquor three or four 
times, 


118, 1oboyl a Haunch of Feniſon, 


Firſt ſtuff your Veniſon with a hand- 
ful of fweet Herbs, and parſley minced. 
with a little Beef-fuec, and yolks of Eggs 
boyied hard ; ſeaſon your ſtuffing with 
Pepper, nutmeg, ginger, and ſalt; put 
your Haunch ot Yenilon a boyling, being 
Powdered before ; then boyl up three or 
four Colliflowers in ftrong broath,and a 
lictle Milks when they are boyled , put 
them forth 1i:ico a pipkin, add 'to them 
drawn butter, and keep them warm by 
the Firez then boylup two orthree hand» 
11s of Spinage 1n the ſame Liquor, when 
it is boyPd up;pour our part of the broath 
and patin a little Vinegar, and a Ladle- 
fal-of fweet butter, anda grated Nutmeg; 

your Uiſh bezngready with Sippers tn the 
bottom, put on the Spinage round toward 
your Diſh fide ; then take'up the Venifon; 
being boyled, and pur it into -rhe middle 
of your diſh,and-put iw-your Callifthwers 
altover it.pour on yourſweet butter ovey 
your: Colliflowers, and garniſh 1e-with- 
Barberries, and the brims of the” _ 
| wit 
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ith gicen Parfley minced, Cabbage 1s 
25 good, done in the ſame manner as Col- 
liflowCics 


119. To make an E:l-Pye, 

Waſh, flea, and cut your Eels in pieces, 
yurto them a handtul of fweet Herbs, 
narſley minced with an onion, ſeaton them 
with Pepper, Salt, Cloves, Mace, and 
Nutmeg, and having your Coffin made of 
200d Paſte put them in, and ſtrew over 
chem two handfuls of Currans, and a Le- 
mon cut in ſlices, then put on butter and 
cioſe che Fyesz when It is baked, Put in at 
the Funnel alittle ſweet butter, White- 
wine, ard Vinegar, Leaten uP with a Cou- 
:/c of Yolks of Eggs. 


120, To bake Steakes the French way. 


Scaſon the Steaks with Pepper, Nutmeg 
and Salt lightly,and ſet tnem by;then take 
a piece of the leaneſt of the Leg of Mur- 
ton, and mince it ſmail with ſome Beefe 
Suer, and a few ſweet Herbs, as Tops of 
Tiyme, and Penny-royal, grated bread, 
yolks of Eggs, {Weet Cream, Raiſins of 
the Sun, &c. Work all theſe together, 
and work it intolittle balls, or puddings, 
put them intoa-deep reund Pye on the 
ſteaks ; 


— 
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ſteaks, then put to them ſome butter , 
and ſprinkle it with Verjuice, cloſe it up, 
and bake it, when it 1s enough cut it up, 
and 11quor it wich a juice of two or three 
Oranges or Lemons, 


121, Tomik? a Warden or Pear-Pye; 


Bake your Wardens, or Pears in an 
Oven with a littie water, and good quan- 
tiry of Sugar, let your pot be covered 
with a piece of dough ; let them not be 
fully baked by a quarter of an hour; when 
they are cold, make a high Coffin, and 
put them in whole, adding to them ſame 
Cloves, whole Cinamon, Sugar, with ſome 
of che Liquor ja the Pot, fo bake it. 


' 122, ToStew a Trout, 


Take a large Trout fair Trim'd, and 
waſh it, putitinto a deep Pewter Diſh3 
then take halfa pint of ſweee Wine, with 
a lump of butter, anda iictle whole Mace, 
Parſley , Savoury , and Thyme; mince 
them all (mal}, and put them into the'belz 
ly of the Trour, and fo let it ſtew 2 quar> 
ter of an hour, then mince' the Yo!lk-of 
an hard Egg, and ſtew it on the Trout, 
lay the Herbs abourtit, ſcrape on Sugat; 


—— 
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123, To make Sauce for Pigeons, 


Melt ſome Vinegar and Butter together, 
1nd Roaſt ſome Parſley in the belly of the 
Fowl; or Elſe Vine-leaves,and mix it well 
together, and pour if ON, 


124. A General Sauce for Wild-Fopl. 


The moſt Geueral ſauce for Wild-Fowl 
Roaſted ; as Ducks, Mallard, Widgeon, 
Teal, Snipe, Shel-drake, Plovers, Puets, 
ard the like, js only Muſtard and Vine- 
ear, or Muſtard and Verjuice mixed to- 
gether; or elſe an Onion, Water, and 


PePPEr. 
I25, To Roaft « Cops Vader; 


Boy! your Udder very well, then ſtick 
it thick all over with Cloves, and when it 
1s cold ſpit it, and lay it-to the Fire, and 
baſte itxvery well with ſweer butcer, and 
whemit.is ſufficiently. Roaſted and brown, 
drawit tram the Fire, and putſome Vine- 
gar and butter on a Chafingdiſh of.coals; 
and crumb-in ſome white-bread, and boy] 
it til je-be thick, then put to it good ſtore 
of Sugar and Cinamon, and putting it into 
a Cleary Diſh, lay the Cows Udder therein, 
and trim the tides of the Diſh with ſugar 
and ſo ſerve it. 126, To 
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126, To moke a Spimnage-Tart, 


Take of good Spinage, and boy! it in 
White-wine ti!] it be very foft as Pap; 
then take it and ſtrain it all into a Pew- 
cer diſh,not leaving any unſtrajned: Putto 
it Roſe-water, good ſtore of Sugar , Cina- 
mon and Roſe-water, and boyl it till it 
beas thick as Marmalade, then let ic cool, 
and afterward fill your Coffin and a- 
dornit, and ſerve it ; it will be of agreen 
Colour, | 


I27, To make a Tart of Rice; 


Pick your Rice very clean, and boy! it 
in ſweet Cream till it be very ſoft, thenlet 
it ſtand and cog], put. to it good ſtore of 
Cinamon and Sugar, and the yolks of a 
couple of Eggs, and fome ,Currans ; ſtir 
and beatall well rogeriier : .Then having 
made a'coffinas far other Tarts, put your 
Rice therein, and ſpread .it, all over che 
coffin, and break many ſmall bits.of {weet 
butter upon it all over, and Grape ſome 
Sugar over it, then cover the Tartand 
bake 1t, and ſerve ic as Other Tarts. 
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128, To make 4 Cadling- Tart, 


Take green Apples from the Tree, and 
coddle them in fcalding water without 
breaking, then peel the thin skin from 
them, and ſo divide them into halves, and 
cur out the cores, and fo lay them intothe 
coffin, and do as in a Pippin- Tart, and be- 
fare y ou Cover it when the Sugar is caft in 
ſprinkle good ftore of Roſe-water on it, 
then cloſe it and doas in the Pippin-Tart, 


129. To make a Pippin-Tart. 


Take of the faireſt Pippins, and pare 
them, and then aivide them juſt In halves, 
and takeout the cores cleay ; then rout 
rhe coffin flat, and raiſeof a ſmall verge 
ofan Inch or morehigh; lay the Pippi.1s 
with che halſow ſide Jawawird tote 0 1EC 
to another, men put in a fey Cloyes, a 
ſtick of *'Cinamon brokey , and a little 
piece of butter , Coyerall clean, over with 
Super, aud fo cover the coffin, and bake, 
ir as other Tarts; . whenit is haked, boyl 
ſore Burrter and Roſ=-wacer together, ard 
atinoint the ,Lijd all ayer with, it, then, 
{crape; or ſtrew on it good ſtore of Su-. 
gar, and ſo ſetit in the Oven again, aid 
then lerye it up. ; * 

N 130, To 


236 f, he Compleat 


— —__— a ns OO "In 
RD m— _ ECT 


130. To make's Cherr)-Tart. 
Take the faireſt Cherries you can. get, 


and pick them clean .trom. Leayes and 


ſta)ks, then ſpread. out your coffn as for 
your Pippin-tart, and cover the bottom 
with Sugar, then'corer the Sugar all over 
with Cherries, then cover theſe Cherries 
with Sugar, xs ſticks of Cinamon, and 
a few Cloyes.; then Jay in more Cherries, 
Sugar, Cinamen and Cloves, till the coffin 
be filled up, then cover it, and bake it in 
all points as,the Codling,and Pippin Tarts, 
and. ſo ſerve.it... In the ſafne manner you 
may make Tarts of Gooſeberries, Straw- 
berries, Rasbecries, Bilberries, or any £- 
ther Berry whatſoever..,, 
131, To make 8 Menc'd=Pye. 
Take a Leg of Mutton, or a Neats- 
Tongue, and parboyl it wel), the Mut- 
ron being cut from the Bone, ttien put to 
it three pound of che. belt Murtgn: Suet 
ſhred-very ſmall; then ſpread ,it abroad. 
and ſeaſon ic with Salt, Cloves, and Mace; 
rhen put in good ſtore of Currans, great 
Raiſins, and Pruans clean . waſhed anc 
picked, a few Dates fliced, -and ſome 


Orange-peels ſliced ; then being 'al{ well 
mix#t 
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mixt together, put it. intoa coffin, or ma- 
. ny coffins, and ſo bake them , and when 
they are ſerved up open the Lids, and 
ffrew ſtare of Sugar on the Top of the 


Meat, andupon the Lid. 


132: To make a Catves-FootePe, 
Boyl your Calves-Feert very well, and 


then 


ck all the Meat from the bones, 


when itis cold ſhred iras (mall as you can, 
and ſeafon it with” cloves. arid mace, and 
put in good ftore of Currans, Raiſins, an 4 
Pruans, then put it Tyco the coffin with 
good ſtore of ſweet butter, then break in 
whoſe ſticks of Cinamon, ahd a, Nutmeg 
fliced; and*feafon it with 'Salr: then cloſe 
up the coffin, and only Jeave a vent-hole, 
put in fame Liquor made of Verjuice, Su- 


gar,Cinamon, and butter boyled together, 
acl, fo ferve it. 


"T2 3.' To make « Tae). 


UT Ike aeertiin” number of E295, ac- 
cording to*the'bignels of your Frying- 
pah, and break them into a Diſh, taking 
away the white ofevery third Ezg, then 
wich a ſpoon take away the little white 
Chicken-knots that ſtick up5n the Yolks, 


N 2 


ther wich a [itcle cream beat them very 


well 
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well together, then take of green Wheat- 
blades, Violet-leaves, Strawberry-leaves, 
Spinage, and Succory,ofeach a like quan- 
tity, aad a few Walnut-Tree-Buds ; chop 
and beat all theſe very well,and then ſtrain 
out the juice; mix it then wich alictle 
more cream, putto It the Eggs, and ttir 
all well together;then putan a tew crumbs 
of fine grated bread, Cinamon, Nutmeg, 
and Salt, then pur ſome [wect butter in- 
to a Frying- pan, and as ſoon as It is mel- 
ted put jn the Tanſey, and fry it brown 
without t-urnise, and with a Diſh turn it 
in the Pan as occafion ſhall ſerve, ſtrew 
good ſtore of Supar on It, and ſerve it up. 


— 


I 34, 10 fiewa Pie, 

Aſter your Pike is Dreſt and openec in 
the back, and laid flat, as if it were to Fry, 
then lay it in a large Diſh, pur to it Waite- 
Wineto cover it. ſetit on the coals, and 
let ic boy] gently, if ſcum ariſe, take it off, 
then put coir Currans, SugarC inamon, 
Barberries, as many Pruans as will Gar- 
niſh the Diſh; then cover it cloſe with a- 
nother Dith, and let 1t ſtew till che Fruit 
be ſoft, and the Pikeenough, then pur to 
*jt-a pood piece of (weer butter; with 


your Scummer take up the Fiſh, and Jay it 
in 


— — > cc 
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in a Dith with Sippers, then cake a couple 
of Yoiks of Eggs only, and beat them to- 
gether well wich a ſpoonful of cream, and 
as ſoon as the Pike 1s taken out, put ic in- 
to the broat't, and ſtir it exceedingly to 
keep it from curdling , then pour the 
broath upon the Pike, and trim the fides 
of the Diſh witaſugar,pruans,and barher- 
ries, with flices of Oranges and Lemons, 
aiid ſo ſerve it up. 


135. To Roaſi Veniſon, 


If you will Roaſt any Veniſon, after 
you have waſhed ir, and cleanſed all rhe 
blood from it, you muſt ſtick it with 
Cloves all over on the out-fide, and if ir 
be lean, lard it either with Mutton, or 
Pork+lard, .but Mutton 1s beſt, then Spit 
it, and Roaſt it by a Soaking Fire, then 
take Vinegar, Crums of Bread, and ſome 
of the Gravy that comes from the Veni- 
{on, and boy! them well in a Diſh, then 
ſeaſon ic with Sugar, Cinamon, Ginger, 
and Salt, and ſerve the Venifon upon the 
Sauce whe it is Roaſted enough, 


135. To Roaſt a piece of Freſh $turgion, 


Stop.your Sturgion with Cloves, then 
SpIt it, and let jc Roaſt very leaſurely, bar 
N 3 ſting 


———— O—_ — = ew—_ 4 — 
OS o—oo—_— > OOO -  O—_ 


290 T he . Compleat 
ſting ic concinually, which will cake away 
the hardneſs; when it is:enough, ſerve ic 


upon Venifon, Sauce, with Salt. only 
thrown uponit, | 


137. To Bol a Gurxet, or Roath, 


Firſt draw your Fiſh, and then either 
ſplir jt, or Joynt it open) in the back, and 
Truſs it round; then waſh it clean, -and 
boyl it in Water and Salt, with a bunch of 
fweet Herbs 5 then take it up into a large 
Difh, and pour into it Verjuice, Nucmeg, 
Butter, and Pepper, after it hach tewed a 
hetle, chicken ic with the Yolks of Epgs, 
then remove it bot into another Diſh, and 
Garniſh it with ſlices of Oranges and Le- 
mons, Barberrics, Pruans, and Sugar, and 
ſo lerve it up. 


138, Tomake a Carp. Pye, 


After you have drawn, waſh'd, and 
ſcalded a fair large Carp, ſeaſon it with 
Pepper, Salt and Nutmeg, and then put 
it intoa cofhn, with pood ſtare of ſweet 
butter, and then caſt on. Raiſias of the 
Sun, the juice.of L:mons, and fome ſlices 
of Orange-peels,, and then ſprinkling on 
a liggle Vinegar, clole jt up, aud bake 


It | 
139. To 
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139. To make 8 Chicken«Pye, 


After you have: Truft your Chickens, 
then break cheir Legs and Breaſt-bones, 
and raiſe your cruſt of the beſt Paſte, lay 
ehem in a coffin ciole together, with their 


her bodies full of butter, then lay upon them, 
nd and underneath them , Currans , great 
and Rafions , Pruans, Cinamon, Sugar, whole 
1 of Mace and Sugar, whole Mace and Salt ; 
"gc then covet all with good ſtore of butter, 
eg, and ſo bake it; then pour into It White- 
d a _ wine, Roule-water, Sugar, Cinamon,. and 
B*» | Vinegar mixt together, with the Yolks of 
ud - twoor three Eggs beaten amongſt it, and 
nr ſo ſerve it. 
140, Tomake Almond-Cream, 
Take blaiched Atmonds beaten in a 
Mortar very ſmall, putting in now and 
nd  __ thenone ſpoontul of cream to keep them 
| from Oyling'; then” boy! as much cream 
_- as you pleaſe with your beaten Almonds, 
"ec rogether with a blate of Mace, and ſea- 
he 4 fon it with Sugar, then train It, and ſtir 
CS it till it be almoſtco)d,- and then let it 
_ ſtand trill you ſerve it, and then Garniſh 
ke your diſh with fine Sugar ſcraped there- 


©3L, 
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(141, Do make an Almond- Padding, | 


Takeewo pound of blanched Almonds, 
and beas' rhem ſmall, put thereto fome 
Roſe-waterand Amber-greece often there- 
i11tO as you beat them; then feafon' them, 
with Nutmeg and Sugar, and mix them 
with grated-bread, Beef-luer, and two 
Eggs, and fo fut it into a Dh, ty mga 
cloath Tou!:d about, and ſo boyl ir, 


— 


— 


rrp 


142. To make Water-gruel, 


Take a pottle of Water, a handful of ' 
great Oatmeal pickt and heatin a Mor- 
tar, Put it in boyling 3 when it is half e- 
noug h, put to it two handfuls of Currans 
waſhed, a Faggot or two of {weet Herbs, 
four or five-blades of large Mace, and a 
little ſliced Nutmeg, let a Grain of Mnsk 
be infuſed a while in it, when it 15 enouph, 
ſeaſon it with Sugar and Roſe-water, and 
put to it a little drawn butter. , 


143. To Stew Sauſages, 


Boyl them a little in fair water and Salt, 
and for Sauce, boyl ſome Currans alone ; 
when they be almoſt render, pour out the 
- water from them, and pue to them a lictle 
White-wine, Butter, and Sugar, and fa 
ſerve 17, 144. To 
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144. To make a Rare Fricacie, | 


ds Tak?,young Rabbits, young Chickens, 
; or a Rack, of . Lamb, being cut one Rib 


) ; 
bvey from another,ayd-par-boyl.cither of thele | 
-m, wellin.a Erying-pan, with a little water 
Ts and. ſale, chen pour the. water and falr 
205 fromit,and fry ig with Greet butter, and 
ga make ſauce; with, three; yolks of Eggs 
beaten well, with fix. ſpoonfuls. of Ver- 
juice, anda little fhred Parfley, with ſome 
fliced Nutmeg. and ſcalded Gooſeherries, 
of + when itis fryed, pour in the ſauce all 0- 
or- | ver the Meat, and(o leric thicken a little 
e- { inthepanz then Jay it in a Diſh with the | 
6 fauce, and icrve it, | 
bs, ; ; 
Ea F45.. To make an Oa:meal- Pudding. | 
- \ Take, a pint. of Milk, and, put to ita | 
"Md - pit of largs,, or; widling. Oatmeal, ler it {| 
| ſtand on the Fire:till ir He:ſcalding hot, 1 
' then letirſtand by and ſoak about half an | 
hour,. then,p1eka' few {weertHerbs, and 
It, ſhred rhem,and pur in halt a pound of Cur- | 
e; rats; and half a Gund 2t Suet,,and about 
he two {paontuls ot Sugars and carce,or four 
cle Eg95 5, thels PUtiinio a bas; and. boyltd,, 
la do. make 4 very g90Y Pudding, 
N. 5, 146. Ta 
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146.. To make an Almond-Tavrt. 


Raiſe an Excellent good Paſte with ſix 
corners an Inch deep, then take ſome 


blanched Almonds'very finely beaten with - 


Rofe-water, take a ;pornd of ;Sugarto a 
poundof Almends,fome grated Nutmeg, 
a litcle Cream, with 'ftrait'd Spinage;- as 
muchas wilt colour the Almonds green, 
{o bake:it with a;gentle- heat +41 an Oven 
not ſhutting. the Door, draw it, and Rick 
»t with-Candyed Orange, Cit: on, and, put 
bo red and white Mufcadine. 


x47. Toboyl Pigeons with Rice, 

Boy! your Pigeons in| Mutton-breath, 
putting ſweet Herts in their bellies, chen 
take a little Rice, and boy] it 4n cream 
with alittle whole Mace, ſeaſon it with 
Sugar, Jay ic thick on their breaſts, wring- 
ingalſo the juice of a Lewon. upon them, 
and ſo ſerve them. 


x48. To Barrel up Oyſlers. 

Open your Oyſters, take the Liquor 
from them, and mix it with a reaſonable 
quantity of the beſt White-Wine-Vinegar, 
with a litele Salt and Pepper; then put 


the Oyſters into a ſmall Barrel; and fi! 
| them 
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them up with this Pickle , and this will | 
keep them ſix. Moneths ſweet and good;. 


1 ſix and with their Natural taſte: 


ne 149. . To make 4 Conſlip: Tart. 

'to a Take'the blofſoms ofa Gallofof Cow- 

neg | Fhips, mince+them' exceeding» ſinall, and 

AS beat chem in a'Morcar, -putto them. a 

een, handful or-ewo of grated 'Naple-Bisket, 

ven and about u pint and-7 half of eream, boyl | 
ſick them a litcle-on the Fire, "then! fake them | 


| put off, and beat im eight Eggs with/a little | 
cream, if it donot- thicken,” putit on the | 
Fire till jt doth, gently, but cake heed ie | 
curdles' not; feafon 1twith Sugar; Roſe- 


path, _ water,anda little Salt>*Bake it in _a Diſh, 
chen orlitcle open Tarts ;. it is'beſt'ro let your 
ream cream be cold-before you ſtirin theEgps, 

with fi pe | 
ring- T5 0; To bake «Calves Head to be- j 
cM, Eaten cold, | 


You muſt -half boyl a fair. Calyes-head; 
then cake outall the bones on both ſides, 
quor and ſeaſon it with the aforeſaid ſeafoning;. 


nable and Lard it with Bacon, & alittle Lemon=- 
egar, pee}; then having a coffin large enough; | 
put not very high, nor very thick, bur make- 
4 fill it four-1quate, lay on ſome ſkeers of Lard: | 
LEM j Ol, 
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on the top, and butter, when it 13 bak'd 
and cold, fil] it with clarified butter. 


151, Tomake Pear-Puddings, 


Take a co]d Capon, or half Roaſted, 
which is much better,then rake ſuet ſhred 
very fmall, the Meat and Suet together, 
with halt as much grated bread, two 
fpoonfuls of Flower, Nutmegs,Cloves.and 
Mace, Sugar as much as you pleaſe, half 
a pound of Currans, the Yolks of- two 
Epggs,andthe white of one 3 and as much 
cream as will make it up into a ſtiff Paſte: 
Then make it up+in Faſhion-oof a Pear, a 
ftick of Cinamon for the ſtalk, and the 
Hcad ofa Clove. 


152, Jo make 4 Hotch-pet, 

Take a piece of Brisker Beet, a piec2 
of Mutton, a Knuckle of Veal, x good 
cullender of Pot-herbs, balt minced car- 
*rots, Onions, and Cabbage a little bro- 
ken, boy} all theſe Pugethes U:1t1] chey be 
very thick. 


153. To nate a Tart if Medlare. 


Take Medlers that are rotten, then 
fcrape them, and ſer them upon 'a Cha- 
fng-dilh ot C0452 [raſon them. with the 
yolks 


—_ 
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yolks ot Eggs, Sugar, Cinamon, and Gin- 
ger ; letit boyl wel}, and lay it on Paſte, 
ſcrape on Sugar and ſerve it. 
I54. To make a Lemon-Catdle, 

Take a pint of White-wine,.and. a pint 
of Water, and-let it boyl, put to, It; half a 
Manchet cut/as thin and (mall as You can 
pucitiin with-lome large Mace, then, beat 
the yolks of two Eggs:to thickewit,..then 
fqueeze in, the, juice of. half a dozen. Le- 
mons; and -(eaſon it with Sugar.and Role- 
water, ; 

I55. To make an Italian Pudding, 

Take fine Manchet and cut. it. in ſmall 
pieces like Dice , then put to it half a 
pound 'of BeeEfueti.minced ſmall, Rai- 
fins of the Sun,'Cloves, Mace, Dates minc- 
ed; Sugar, ' Marrow, Role-water., Eggs , 
and Cream, mingleall. theſe together, put 
them in a butter'd i1Diſh, in leſs then an. 
hour it. with be well baked, when its e- 
nough, ſcrape on Sugar and ſerve it up. 


156. To make a Rare Pudding to 
be Baked or Boyled, 
B-at a pound of Almonds as ſmall, as 


poſſibly, put to them (ame Roſe-watey 
and. 


' 
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and Cream as oft as you beat them ; then 


———.— 


take one poundof Beef-Suer finely min- 
ced with five yolks of Eggs, and j ut ewo. 


or three whites, make it as thin: as Bateer 
for Fritters, mixing It with ſweet thick 
Cream, ſeaſoning it with beaten Mace,Su- 
gar anc Salt, then ſer it into the Over: in a 
Pewter Diſh, and when you draw it ferth, 
ftrew ſome Sugar on the top of your Pud- 


ding, and Garniſh your Diſh wich Sugar, 


and ferve-it always firft tothe Table. 


157. To make 8 Gooſeberry-Cuftara, 


When you have cut off the Ricks and 
Eyes of your Gooſeberries,, and waſh'd 
them, then boyl chem in water till they 
will break in a fpoon, then ſtrain them, 


and beat half a dozen Eggs, and tir rhem' * 


together upon a Chating-difh of coals 
with ſome Roſe-water , then ſweeter it 
very well with Sugar, and aiways ſerve- 
it cold; —F , 0. 

158, To make a Fricacte of Rabbits, , 

Cut your Rabbits in ſmall pieces, and” 
mince a handful of Thymeand- Parſt:y to-. 


gether, apd ſeaſon your Rabbits with s 
Nutmeg; Pepper, and Salt; then take- 


 two-Ey23 and Verjuice beaten together, 


then; 


— _ ——_—_— 


ee es rn mee eee ti 


then throw itin the pan, ſlickic, and diſh 
it up in SIppets. 


159. To make Crachnels, 


Take 5 or 6 pints of the fineſt wheat 
flower you can get, to which put in a 
ſpoonful, and not more of good Yealt ; 
then mingle it well with Butter, Cream 
and;Roſe-water, and Sogar finely _ beaten, 
and working it well into Paſte, make it in- 
to what form you pleaſe and bake it. 


: 160; To make Paxcabes, 


Pareight Eggs totwo quarts of F lower 
caſting by.four-whites, ſeaſon it with! Civ 


namon Nutmeg, Gingery Cloves, Mace,. 


and Salt, then-make' it up into a ſtrong 
Batter with Milk, beat.it we4 together, 
andput-ia-balfa pint of Sack, make-it- (o 
Ain that it may run in your Pan how. you 
pleaſe, pitt. your pan.on the Fire with a 
little butter, or (tet, whenfit is very-hot, 
takea Cloathrand wipe it out, ſo make your 
Pan very clean, thea put 1m your Batter, 
andrun it very thin, ſupply ic with littie- 
bits of Butter, and ſo toſs jt often, an4 
bake it criſp and brown. 


161, To- 
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151, Jo make a Tunket, 


Take Ewee, or Goats-Milk, or for 
Want of theſe Cows-Milk, and put ic over 
the Fire to warm, then put in a little Run- 
net, then pour it out into « Difh,. and ler 
1t cool, then ſtrew on ſome Cinamon; and 
Sugar, and take ſome of your Cream '\and 
hy on it, ſcrape on ſugar and ſerveit. 


I62, To make Excellent Marroy-' 
S pinage-Paſites. 

Take Spinage and chop it a little, then 
boyl it till it be tender; thea make- the 
beſt Rich light cruſt you can, and roul jr 
out, and put a little of your Spinage into 
it, and Currans, and Sugar, and ſtore of 
lum ps of Marrow; clap t' 2 Paſte over this 
to make little Paſties' deep within, aad Fry 
them with Clarified butter. Y 


163. To make a Pine- Apple-Tart.. 


Beat two handfuls:'of Pine-Apples with 
a prick'd Quince, and the pulp of two or 


three pippins, when-they are; welk bea!en;.. 


put to rhem half a pint of Cream; a |ttle 
Roſe-water, the Yolks of ſix: Eggs,» with 
a handfulofſugar, if it be thick, add a Itz» 
tle more Cream-to it, ſo.having your _ 
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low coffins for it dryed, fill them up, and 
bake them 3 you may Garniſh, them with 
Orangado, or Lozeages of Sugar» plate, 
or What elſe you pleaſe, | | 


I64. Todry Neats-Tongues. 


Take Bay-ſalc beaten very fine,and Salt- 
petre. of each alike, and rub over your 
Tongues very well with that, and cover 
all over. with it, and as it wafts put on 
more, and when they are very hard and 
ſriffthey are enough, then roul them in 
Bran, and dry them before a ſoft Fire, and 
before you boy! them; let them lye one 
Night in Pump- water, and boy] them in 
the fame water, 


16 5. Toftew Birds the Lady But- | 
ters ways. + 


Take ſmall Birds, pick them, and cut 
off cheir-Legs, Fry them in I'weet buttery 
lay them in x'Cloath to dry'up the butter, 
then'take Oyſters and mincechem;and pht 
them”in 'a Diſh, pur to:them White-wine ; 
and Cinamon,pur inthe Birds withClows, 
Mice, and 'Pepper; ilet all theſe flew to- 
gether covered till they be enough, then 
put- into ic ſome ſugar, and ſome toaſted 
Mancher and pur ic in the Difh, and fo 
lerve itup to.the Table, 166, 70 
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166, To make aSmeet Pye with Lamb- 
ftones, and $ weetbreads, and Sugar, 


Slit che Lamb-ſtones in the middle, and 
s$kin them, waſh the Sweetbreads, both 
of Veal and Lamb, and wipe them very 
dry ; take the Lambs Liver, and ſhred ir 
very ſmall, take the Udder of a Leg of 
Veal and fllice it, ſeafon a!l with a hetle 
Salt, Nutmeg, Mace, and Cloves beaten, 

and ſome whole Pepper ; then fhred two 
or three pippins and Candyed Lemon and 
| Orange-pec!, halt a dozen Dates ſliced, 
| with Currans, white Sugar, a few Car- 
raway-ſeeds, a quarter of a pint of Ver- 
Juice, and as much Roſe-water, a couple 
of Eggs; roul up all theſe togerher in 
lirtle puddj:gs, or balls made green 
with the juice of Spinage, and lay a Pud- 
ding, then a Sweer-bread, then a Lam- 
| ſtone; till you have fitlediup the Pye, and 
1 cover them with Dates, and 1] ced Citron, 
and Lemon. When it is drawn, ta ke two 
| or three yolks of Eggs, beat them, and 
put to them a little treſh butter, White- 
wine and Sntgar,and pour it into the Tun- 
nel, ſcrape ſome Loaf-ſugar upon the Lid, 
and ſo ſerve it. g 
167, To 
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167, To Roaft Eels, 


When they are flea*d, cut them to pie- 
ces, about three or four Inches long, dry 
them and put chem into a diſh, mince a 
little Thyme, ewo Onions, a piece of Le- 
mon-peel, a little Pepper beaten ſmall, 
Nutmeg,: Mace, and Sajt, when it is cut 
exceeding ſmall, ſtrew it on the Eels, with 
the Yolks of two or three Eggs, then hay- 
ing a ſma]l Spit (or elſe a couple of ſquare 
ſticks'made for that purpoſe) ſpit through 
the Eels crofs-ways, and put a Bay-leaf 
between every piece of Eel, and tying 
the ſticky on a Spit let them Roaft ; you 
need not turn them conftantly , bur let 
them ftand til] they hiſs, or are brown, 
and ſo do them on the other ſide, and pur 
the Diſh (in which the Eel was with the 
ſeaſoning) |ypderncath to ſave the Gra- 
Vy;bafte it over with fweer butter. © The 
Sauce. muſt be a'lictle Claret-wine, ſome 
minced Oyſters with their Liquor, a grat- 
ed Nutmeg, and an Onion, with ſweet 
butter, and (o ſerve it, 


.-: 168. To boyl Cocks or Larks, 


Boy! chem with the Guts in them in 
ſtrong Broath, or fair water, and three or 
four 
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four whole Onions, large Mace, and Salt, 
the Cocks being boyled, make ſauce with 
ſome thin ſlices of Mancher, or grated 
bread in another Pipkin, and ſome of the 
broath where the Fowl or the Cocks boy], 
tnen put to it ſome butter, and the Guts 


and Liver minced, then take ſome yolks of 


Eggs diſſolved with Vinvegar:, and ſome 
grated Nutmeg, put it to theother Jugre- 
dients, ſtir them together, and Diſh the 
Fowl in fine Sippets, paur on the ſauce 
with ſome 1liced Lemon, Grapes, or Bar- 
berries, and run it over with beaten but- 
rere , 


169. ' Tobroyl Oyfters, k.. 


Take the biggelt Oyſters you can get, 
then take a licrle minced Thyme, grated 
Nutmeg, grated bread, and. alittle: ſalt, 
pur this co the Oyſters, then ger: ſome, of 
the largeſt botrom-ſheils, ai place then 
onthe Grid-Iron, and put, two or (three 
Oyſters in each ſhell, ,then put ſome: buc- 
ter to them, and let themy fimper onthe 
Fire tillthe Liquor bubbles low, ſuapply- 
ing it ſti]] with butter, when they are criſp, 
feed them with White-wine and wlirtle 
of their. own Liquor, with: a little grated 
Bread, Nutmeg, and minced Thyme, put; 
as 
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4s much o11ly as to reliſh it, ſo Jet it boyl 
17again, then add ſome drawn butter to 
thicken them, and Diſh them. 


_ 170, To Pickle Oyfters, 


Take a quart of the Jargeſt great Oy-= 
ſters with the Liquor, waſh them clean, 
and wipe them, add to them a pine of fair 
water, and halt a pint of White-wine- 
Vinegar , half an Ounce of whole Pep- 
rer, an handful of Salt, a quarter of an 
unce of large Mace, with the Liquor of 
the Oyſters ſtrained ; put all together in 
a Pipkin over a fot Fire, Jet them ſimper 
together a quarter of an hour; when the 
Oyſters, are enough take them up, ard 
[utthem lato a little fair water and Vine- 
var till they becold; letthe Pickle boyl 
« quarter of an hour after the Oyſters are 
taken up ; beth being cold , put them up 
together: When you uſe them, Garniſh 
the Di!h with Barberties ard Lemon, and 
a little of the Mace. and-Pepper, and pour 
in ſome of the Pickle. | 


171, To male Engliſh. Pottage, 


Make it with Beef, Mutton, and Veal, 
putting in ſome Oatmeal, a!:d good Pot- 
Herbs, as Parſley, Sorre), Violer-leaves, 
aud 
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and a very little Thyme, and. ſweet Mar- 
joram, ſcarceto be taſted, and ſome - Ma- 
rigold-Leaves at laſt; you may begin to 
boyl it over- Night, and let it ſtand warm 
all night, and make an end of boyling it 
next morning ; it is good to pur intothe 
Pot at firit twenty or thirty Corns of 
whole Pepper. 


172, 16 fiew Beef. 


Take very good Beet and Tlice it very 
thin beat it with the back of a knife, put. 
to it the Gravy of ſome Meat, and ſome 
Wine,and ſtrong hroath, ſweet Herbs a 

uantity ; ler it ſtew till it be very tender, 
aſon it to Your liking, and varniſk' your 
Diſh with Marygolid-ftowers, ' or- Bat- 


—— 


berrries. F 
173. To make Excellent Minced- Pyes, 


Par-boyl Neats-Tongues, then peel and 
haſh chem withas much as they weigh of 
Beef-fuet and ſtoned Raifins, and pucke 
Currans; chop all exceeding ſmal!, thar 
it be like Pap;. employ therein at leaſt an 
hour more than Ordinarily is'uſed, then 
mingle a very littfe Sugar with them, and 
a little Wine, and thruſt in up and down, 
ſome thin ſlices of green Candyed Citron- 
peel; 
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peel; and put. this. into coffins of fine, 
light, well reared Cruſt ; half an hours 
baking will be enough; If you ſtrew a few 
Carraway Comfits on- the top it will not 
be amils. 


174. To Pickle Roaft-Beef, Chine, 


or Surloen. 


Stuff any of the aforeſaid Beef with 
Penny-royal, or other ſweet Herbs, or 
Parſley minced ſmall,and ſome Salt, prick 
111 here audthere a few whole Cloyes , and 
Roaſt ic; then take Claret-wine, wine- 
Vinegar, waole Pepper, Roſemary, Bays, 
and Thyme bound up. cloſe in a bundle 
and beyled in ſomeClaret-wine,and wine- 
Vinegar ; make the pickle, and pur, ſpme 
Salt to it, and pack it up in a barre] that 
will but juſt hold ir, pur the pickle to it, 
clofe itonthe'Head, and keep it for your 
Le,..... 


175 Tomake 4 double Tart.) / 


Peel Covlings. tenderly boyled, cut 
them...n helyes, and; 61] your-Tart put 
into it a quarter of a hundred of Colings, 
a Powng and half of Sugar,”a few Cloves, 
and a hictle Cinamon, cloſe up thetoffin 
and bake it. When ic comes out, cut off 

the 
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__ thelid, and having @ Lid cut in flowers 
reddy, lay it on and Garnifh it with Pre- 
ſervesof Darfiſons, Rasberties, Afticots, 
and Chertles,and place af reſerved Quinte 
in the middies and ftrew it with Sugar- 
biskets. © * ahh Ir gede- | 


176. To make. a, Warden, or Pear-Pye. 

- Bake your* Wardens, or” Pears man 
Oven with 2 liftſe water; arjd good quan- 
tity .of Sugar, let your pot be covered 
with apiece of Dough, Jet them- not, be 
fiiſſy baked for a quarter of an hour, when 
they-are Cold make high coffifi;” and Tut 
themm whole, 'adetnp” to them © fome 
Cloves, whole” Cirramon;, 'Supar , with 
ſorne of the Liquor they were baked 4ng 
fo'tnkenm, ©1709 296.904 

177+; To Bake-s Pig Court- Þ aſbrone 

Flea a ſmall young Pig, cut it in quits 
ters;-orin ſmaller pieces, ſeaſon» it with 
Pepper, Ginger, and Salt, lay 'it inito x 
fir ceffin; ip, wd -mince ſmall 7 liahd-" 
ful 6f Parfley; fix fpriys of Winter-fa-" 
voury, ſtrew'it'on the” Meat in the pye,. | 
andftrewnpon rharthe Y ks of three of 
fone bird Eggs mincett.and lay upon'thern 
five or CDteST# Mate; 4 bandfnſof® 
©, FE | Clulter's 
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Cluners of Barvervies, a handful of Cur- 
rans 'well waſbt and pickt; a- little Sq- 
gar, halt a.pound of Tweet butter, or 
more; -cloke your Pye and fet itn on 
Oven as hot as fer Manchee, and i1three 
hours it will be well baked, draw it forth, 
and pur in half a pound of Sagar, being 
warmed upon the Fire,. pour it all over 
the Mea, 'and:pyt en.the Pye-lid again, - 
ſ&ape on Sugar, and, ferye it bot-ta the 
Table. 


198, To male 6 Pudding of HogsLiwer, 


Boyl. your Liver and grate it, put co 
it mare grated bread then Liver, with as. 
mach fag flower as of either, pur twelve 

gs te the. value of a;Gitlon ofchis 
mixture, with about two pound of Beef- 
Syet- minced ſmall, and a pound and half 
of Carrans,-hait a quarter of a ping of 
Raſe-warer, a good Qpancney of Cloves 
and Mace, Nucmeg, Cinamon, and Gin- 
ger, all minced very (mall, mix. all theſe 
with, [Weet Milk and-Cream, and le$4e be 
nothicker then Fritter-batrer, co fill your 


| Hogs-gues, you make it. with, the: Maw, 
| fit ro beexten hotat. Table; inyour kuit- 
| ting or tying the- Guts, you. muſt re- 


member togive them-chree-or four Inches 
O + kope: 
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ſcope : In your putting them Into, boy ls 
ing- FRY Oo She them, ng 
to bring the mearequalto all,parisafthe 
Gut; they will ask about half an hours 
boyl ng, the, boyling-muſt haſalier, ifthe 
wind riſe in them, yau mult, be geasly3 to 
prick them op elſe FREY will Gn apr 
In PleCE$, , | {1 41% I 


199,” Olin of Brif feves iy Red 


Take a Buttock of Beet, -and-Cut. ſome 
of it into thin ſlices asbroad as,your:hand, 
they hack them with-che back. of a koife, 
Lard them with, ſmall Lard, .andfeaſan 
; Moll with If1 cc, 2alt»,a0d NuGNeSs 

wk make at ACLL 1N wit lenge ih ac 

ymes Ohions,. l volks.ot.hard E285, 
SOT Suet, or Lard. all minced, Salt, 
Barberries ,, Grapes ,, or, Goplſeberries; 
ſeaſon it with the former Spices, Jight- 
ly, and work it un together ; ; then lay 
it on the ſlices, and rou] them up round, 
with ſonſs CaluhofVeal, Beef; wi Mur- 
ton, bake, them jn.a, Dith i in, the, Ovens; or 
Roa thei; by then Put, -themy th, aÞ "192 
with forme, butter aud Saffron, or none; 
ow off the oo, gp he.lavyy and, put 
| [r th heros Artichoa $2/PQta> 
to, SN Nie ITY ar (HOJISEh- 
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i letle Taree: wine, and ferve. theth' on 
= with fore Oicets Orange, Lemon, 
Bitberries, Grafies, ot Gbole-berries. . 


bg.” Towakt French: Bartey-Piſſet, eh 


'Puttwo quarts of Milk to half 3 \pound 


of French-= Barley, boy! it ſmall ti) it 15 e- 
nough ; when the Milk is almoſt” boyl:d 
away.,.mut.co it threepints of good creamy 
let it boyl together a quarter ofan hour ; 
then (weeten is, at put in mace” atid. cj- 
namoninthebepining when you firſt Pot 
if :Four Cream, when you have don=ſo, 
woke? White-wine, 7 pint, 6r Sack "ad 
White:wine together of each ball a a PINE 
ſweerenit'is you loye ie wich Juzar, Nour 
jr-@/fÞrho erexm; bee feave Yue VH y, le- 
Hind I'the skilfet5 this 'will.ntikevn Ex 
celletit?poſſee; norhing” &fe bara rengfee 
card! ts rhe bortom ; let it ftand, gf ths 
cobls Halfa quarter of'an hour.” 'n 


: 18 16D bake 'Chuchsof Foul. 


> Parſapl two Ponhd'sf the fean F uh 
o6faiLeg of Veal, targce icas final] rated 
read,” wich four potnd' of” TY: wer ; 
then-{65 (oh tr ku BizK 


\ 


catfawdys, Yd" (pie tha Sn 4p | 
gan eaifttns el he "Tim," ahd*© currans, 
cloves, 
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Cloves, Mace, 'Nutmegs, and Cinamozy, 
mingle them alzogether;fhit your Pyes,aul 


bake them! 


482. How ts flew a Mallard. 


Roaſt your Mallard half enough, the: 
take itup and cut it inl:itcle. pieces, rac 
putitiatoa Diſt with the Gravy, and a 
piece -of freſh butter, and 'a handful of 
Parfley chopt Tmall,with two or three Ont 
ons, and a Cabbage-Lettuce:, let them 
itew one hour, chen ſeaſon it with Pep- 
per and Salt, atd-a little Verjuice, and 
{o.ſerve it. 


183, To flew a Rabbi, 

Half Roaft ir, then take it off the Spit, 
and.cut it into little pieces,and put it into 
a Difk with the Gravy , and as wneh» Li- 
quor as. will cover.it, they put-in apiece 
of freſh butter,and ſome Powder arid Gin- 
ger, Ng and Salt,two or three Pippins 
-minced ſmall, let theſe ſtew: an hour, and 
Dh them upen Sippets,and.ſerveiir; © 
{TE VE--NGIT o ILSS e 356 7 [Tt 30 


© 2184. 'T6 mike « Pigedn-Pye,. * 
'Trufs yottr: Pigetns ir0' bake, and Ter 


them, and Lard the ofjc halt of themywith 
6 Bacon, 


- <2 ——— - $_— 
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Bacon mincea tew ſweer Herbes'and Par- 
ſNey.with alicele Beet ſuerz the Yolks: of 
hard Eng, and an On10n or two, feiſan 
vii th Salt, beaten Pepper. , Cloves, 
Mac, ind Nutmeg, work it up with a 
-t-ce oft butter, ard {tuff the belles of the 
Preons, feaſon them with 'Saltand: Pep- 
per as hetfore : -Takealſoas many Lam 
tiorzes (eafonedt as before, with tix Col- 
lopsof Bacon, the Salt drawn outs they 
make a-round coffin and put in your, Pi- 
geons, and: it:you will, put-in Lambs 
ltanes-and Sweetbreads; and fame Arti- 
choak-bottoms, or other dry Meatto;foak 
up the Juice, becauſe the. Pye will be ve- 
ry ſiveer aniifoll of it ; then" put a little 
White-wine beaten up'with the YoIkot an 
Ego; when it comes out of the Oven; and 
fo ſerve it; ) 487 37) w Ht 


185. To few's Filletaf BerfrhiTta-: 


| | lian Faſhion... wu 

-;Takea Young tender Filletof Beet,and 
take; away a1} the Skins and Sinews clean 
from it, put toit ſome good White-wine 
in a boul, waſh ic, .and. Cfuſh; it, well in 
the Wine, then ſirew upon ira little Pep- 


,per; and-as ' much. Silt'as- will ſeaſoy ir ; 
,Mmingle-them very. well, and put: *ark$(hs 
0284 MUCA + 
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much, Wineas will coverit,, lay, a Tremp 


o 


cOFT-AAARAIE to keep.it downinga, claſs pan 
with a weight on it, and., let ir. iteep) two 
Nights and a Day, then take it out, and 
put it intoa pipkm with ſome good beet- 
Lreath,. Fut none, of the pickle to it, bur 
ouly beef-broath, and that ſweet, -and.,nor 
ſalt, coyerit:cloſe; and ſetit..on. the Em- 
bers, then put. £0 It, a; few whole, clayes 
and mace, and kt it ſtew till jt be. enough, 
it will be very. tender, and of an Excel- 
lent Taſte : Serve it with the (ame broath 
as much as will cover It, 


; 2186, To boyl a Capon or Chicken with 
ſeveral Compoſitions, 
You muſt take off the Skin whole. but 


Teave on the Legs, Wings, and Head ; 


mince the body with ſome beef-ſuet, or 
Lard, put to it ſome ſweet herbs minced, 
and ſeafon it with cloves,,, mace,,, pep- 
per, falt, two .or .three, eggs,. grapes, 
gooſeberries, or barberries, bits of, Po- 
tato or Muſhromes; in the Winter, with 
ſugar, currans, and pruans:. Fill the gkin, 
prick. it up, and, ſtrew it, between) two 
Diſhes, with, large. Mace, .and ſtrong 
broath, pieces, of .Artichoaks.,, Cargangs, 
or Aſparagus and Marrow, ,bejng.finely 

| | | {tewed, 


Cooks) Guide, 3is - 
ſtewed, ſeive iton'carved Sippers, an&ryÞ 


1-pver with beaten butter, Lemon fliced> 
an {Craye on Sugar, 


187: -To byoyl'a Lieg if Pork. 


Cut your pork into ſlites very thin, ba- 
vine firſt taken off the Skinny part of the 
e&Þ:thefihack'irwith'the back' of your 
Knife, then mince ſome Thy me and Sage 
exceeding ſmatt, and Grhibl' it With pep- 
per and: far, afd therewith ſeaſon your 
Collops, and then lay them on the Grid- 


fy) Py ; 


Irons when they are enough, make ſauce 
[for them with-butter, Vinegar, Muſtard, 
and Sugar, and ſo ſervethem, 


188, To make a Fricacte of 
Patriages. 


Aﬀer you bave Truſſed your Patridges, 
Roaſt chem till they are almoſt enough, 
and then cut them-to pieces, then having 
chopped an Onien very (ſmall, fry them 
therewith ; then put to them half a Pint 
of Gravy, two' or three Anchovies, a lit- 


tle bread grated, ſome drawn butter, and 


the Yolks of two or three Eggs beaten up 
with'a little White-wine, let them boyl 
till they come'to be pretty chick, and fo 


Diſhthem up. | 
0.4 189.. To 
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> By 7 Tb boke Cal oes- Peet” F 
"You "mb; featon them with Pepper, 
Salt, and Currens,, aud then ba ke thery/ 4n/ 
2 Pye, when;they arc. baked,takether plks 
of three or four, Eggs, and. beat .them 
with Verjuice, .or Vinegar, Sugar ,,.,and 
Trated Nutmeg; pur it. into. your Pye, 

en ſcrape ohSugar, and fo ſerye Its. - 


1909, To. # Tt N e#5-Fonpues, 

Firft boy] them, anUWaftey blanch them, 
and theneur them igto,chin ſlices, ;, ſeafan 
them ' with: Nutmeg, Sugar, Cinamong 
pit to-them the yogy raw ; Eggs. and. 
a Lemofreutinto, ittle {quare pieces then, 
Fry ciem- in {peonf Js with ſweet butter; .. 
mik&four ſaice with White-wine, Sugar, 
and butter, hear 3t hor, and pour, ig; 60;; 
your Tohigues, ſcrape Sugar, on Jt, all, 


— 


ſerve''t, : Ba tans and Mane 42RD 
2 or. To Roaff # Hare..” 3 £34: 
When. you Caſe your Hare, Jo nos, gut., 
off His AM der Legs, or.. Ears but hack tc 
ove Leg rhrough angtherzand fo alſo.cut a . 
hole through one Ear, and, putyt through. 
the other, and fo Roaſt him 3 make your 


Sauce with the Liver of the. Hare bayled, 
| pa 


| 


| 
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_ minced (mall with alittle Marjoram, 

nd Winter-favoury , and. he 

role its br four hard Eg ' bith, F 

ſer J@"BLecH ap Beet-ſuer, taglt wis d11,vp 
with Wat 


a fitrfe Nitmeg, and pic ro it. ſome 1Wweet 
butter , and" a little 'Sugary Dih, your 

HAS, #jd1erve it. This may allo ſerve 
for Rabbits,” 


I 19 2.77 Roxft a $hoalder of Mutton 
dr 1501 with Offers. 


Partboyl your. Offters, then. mince © 
Winter-ſavour 'Y, Thyme, Parſley, and - 
V 


the yolks of five or ſix. hard Eggs, hard 
boyled®: add to theſe a half-penny loaf of 
prated bread; and three or four: yolks. of 
Epgs3 mingle all theſe together with your 


Hands, when you have Spicted your. Mut- - 
tor, make holes'4n ic as big aS-y ou think., 


convenient z put in your Oyſters,with the © 
other Ingredients, about twenty... five, or - 
chirty Oyſters will be enough go it. Reaſ 
indifferent long, rhett take 

of a quart of Oyſters, for you n OR Diet 

ſo many ''1r all; 'and.po tthem oy Wo 
Diſh with | Clater{yines al ba 

OnfSns cur” mh pil and wa” af.: ME: 
m the. Orc 
Q 57 ping=,- 


Vinegat," and theh grate 
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Ping-pan -under your, Mutton, and fave 
your "Gfavy; and when the} Meat is e- 
nough, put. your! Since upon; theotoals, 
and pur to xt: the'yolk of an Egg beaten, 
grated matmeg,vand ſweerttbutter31 Diſh 
your Mutton and pour in your: Qyiſters, 
Sauce and all upon -ie,'/Garniſyyour !Nijſh 
with LemonsandBarberries-: 1 4: v 


\r 34 


& - 93. A Rare Broath. he 


Take a Couple of Cocks, and cut off 
their Wings and-Leps, arid waſt them 
clean, afd par-boy} tiem very well! till 
there” rife 11o ſeum, then waſh chem agzin 
in fair water, then putthem in 'a Pircher 
with a pint- of 'Rheniſh-wine; and ſome 
Rrong broath,as muchas will cover them, 
ropether with- a lietle China-Roor, an 
Ounce or two of Harts-horn,” with few 
Cloves, Nutmeg,Jarge Mace,Ginger ſhred, 
and whole Pepper, anda little Sale; ſtop 


up your Pirchercloſe, that no/ſteamimay 
come out ;. boyl'the pitcherinya great pot 
of: water aljout fix hours, then pode our 
the broath, "and firain-it into a Bafon; and 
ſqueezEinto it the Juice of two or rhree 
'Lemons, and ſoeat it. eh 


£94, T6 
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:294.1To bake $ weetbreads, 

-- Boyl your Sweetbreads , and put. to 

them the yolks of two Eggs new Jaid, 

grated bread, with ſome par-boyled Cur- 

rans/, atid tree or four Dares minced ; 

and - when you 'have Teafoned it_ lightly 


with Pepper, Sugar,  Nutmegy and Salt, 
purto it the jtfice ofa Lemon ;; put upall 


chieſe together into putt-paſte, and fo 


bake it. 
195... Tomake, Pottage of French-Barley; 
. Pick your Barley very clean from dirt, 
and” duſt, theu boyl ſome Milk, and pur 
ivia while .it boyls ; when it is boyled, 
pur ina little Salt, Sugar, large Mace,and 
a little Cream 3 and when you have boy]'d 
it pretty thick, Diſt 1c, and ſerve it up 
with Sugar ſcraped thereon. | 
$9305 Yo 
196«. To boyl a Hanch of Feniſon. 
Firſt 'ftuff your Veniſon with a hand- 
ful of - (weer Herbs and parſley minced 
with' « lirtle -Beef=Suer, and ſome yolks 


. of E975 boyled hard ; ſeaſon Your ſtuf- 


hg with Nutrheg, Salt, and Ginger, ha- 
viitg powdered” your © Hanch, boyl it, af- 
tet wards boy! up two or three Colliffow- 
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. Er$ in ſtrong broathi, adding'to'it's litfle' 
MK 5. when'they 'are-boyled,? pit them: 
intox Pipkin,and'purto-them drawn bury 
rer; keeping "them warm ;'then!6y 11 up! 
two or thre& handfuls of Spinage 4nixhe 
ſame Liquof, when it isboylee' up,” poup 
our. pert. of your Rrpap | a eto ita 
little Vinegar, a Ladle- ul.b weet but- 
cer" and a" grated Nutmeg 5 your -Biſh 
heinp ready. with Sitppets ow' the-bot 
put the Spinage round thetides of: y otiv 
Diſh; when" the Veniſon is boyled-tike 
itup, andpttirinthſe fiddle gfrhe difth; 
{xy your Colliftowets*6ver/ig peut 'on 
fect. bitter over-thit, Garmftvit wth 

atberties; and” Tome 'Parfley'''miticed 

und the bijms of the diſh, - 109 1601 
194 2:': breads, or K1anehie.;. — 
Takethree or four Kidpeys,' ors Sweets 
breads, and when ey. are-par-boyled , 
mincerhem ſmall; ſeaſon'3t with a little 
Cinamon and Nurmeg; tweeten. 1© with 
ſugar/and'i# lirtie grated; bread, with-the 
Marrow of ewo: or thice'/Marrow-banes 

"In good big pieces, addi tg.thele abour a 
guarter ofa pound of Almayd-pattey and 
about halfe w/ pint” of! Malege> Sachy/two 

£ | | +7 ſpoonſuls 
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ſpnonfuls CO tOFs 7 and 


Amber-greege, | of (each 2, RHs, withja 
quarter.of.2 pint of Creamy and, three, or 
tour' Egg$y mix all; iogemner,, and wake 
1s2p4n pull-paite, ghen bake.it.zi in, Tres 
Fee Sf 241 kour; it; willhe enough ,,, 


x88; Th fex's Ramp of Buf.. 
| Seaſon yauy: Begf-with. (ame N arweg 


grazed, together with ſome e:215-43d Pepr; 
per, ſcaſop-iriog thebony Gdes; and lay, it 
thc Bipkin withithe Fat e downward 


then take)two/or threegreat, Qnions,..Aa 

a bunety of: Roſemary, tyed Fu aeFve 
with three-imts of Elder-Vaneg 
three:pmis of Waters few, alt the 

or four bours togetner:in,g; Pi des pe 
covered prey, a ſofc-Fire ; BR it upon 
Sippets , ear 'the Fat 'from he 
Gravy, purſe! git > che Beef, 
ger an/an |: WP3r 113467 


118 99% To, IN Pete af a 4. Cats... 
\; Take Beetand Matton}/and cue: tt; ammo 
nieces; then:boy)z large Baryhenpat of 
Waters:cake. our balt! thewwarery: &Fn 
your /Mezrandskimitand yen ie boy's 


'feaſon 11. with\Pepper and: Salts: whe! it 


hath boyxled.aboutitwo hours} and tour or 
five 
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five Cloves; halfah hour beforey bu think 
it is enotghg'-put in' your Hetbs; Sorrel, 
Purſlain, Burrage, Leetuce, 'and Buploſs, 
or green Peate, 'and'in the Winter, Par- 
fley-roots, and white Endive, pour#the 
broath-upon !tght bread'toaſted and few 
ita wWhitein the Piſh-covered:; ,If your 
water conſume in boyling, fill if up with 
water boyling hot.” The 'lefs there is of 
the 'broaththe better it is,” though ft be 
but porringer-fu!, for then it'wquid 'be 
as Riffas Jelly whenit ig'cold:'s ef VG 


200, To make a Pye with Pippins,'! © 
Pare» your -pippind9 and. cue oat the 
cores, then make your cothn ot-cruſty rake 
a good handful of Quiaces ſliced, and-lay 
at the bottom, -then lay your -pippins 4 
top, and'hll the hdleswhere the core was 
taken out with: Syrapcof 'Quiinces', and 
put into every pippina pieceiot Oranpads 
then pour on the top Syrup of Quinces, 
then putin Sugar andſo Cloſe it up, let ir 
be very well baked, for itwillask much- 
ſoaking, eſpecally the Quinces. * . #-- 

201, Toboyl Pigeons the Dutch waz... 
Lard, and ſer your pigeons, put them- 


into a Pipkin, with ſome ſtrong broath 
| made 


—  —— —  — -- 
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Cooks. G uide. $J2Z. 
wadeof, Knuckles of Veal, Mutton, and 
Beef/letthem becloſe covered; andawhen 
they;art (cum's}, put in-«Faggetot freer 
Herbs a bundfixi of Capers,” anda litthe 
JargeMace, with a few Raities, ofirneSun 
mijnced:vernfmall, aboatfax Dates -gquar- 
tered; a piceeot bucter, withitwo orthree 
yolks of hard Eggs minced;-withahandful 
of Grapes; or barberries;, then (beat two 
yolks! of s, witiv Verjutce! and ſome 
white bread, a Ladle-full at (weer butter, 
and a grated /Nutmegy ferveitupon Sip» 
pets, | 


202; To mae Excellent Black-Puddtigs, 


Beat half a ſcore Eggs, the Yolks an 
Whites togerher very.well ; then! take' a- 
bout's quart'of Sheeps-blood; and'as Much 
Cream; when you have ſtirred aff this-well 
together, thicken it with grated bread; 
Oatmeal finely beaten,of each a like quan- 
t#5; add to theſe fome Marrow inlittle 
Innps, anda licele Beef-fuer ſhred ſmal}}, 
{ealoh je with Nurmeg', 'Clbves, Mace; 
mingled with falr,a lierle fweet Marjoram. 
Thyme, and penny-royal ſhred very well 


. together; mingle all cogether, put tothem 


alittle Currans, cleanfe your Guts very 
well:fill them, and boyl them carefully, 
203. To 
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203. {0 make 8 Pye of Neats-Tangucs, 


Par-boyl a couple of Neats- Tongues, 
rien cut ourche Meacur:che Roo -end as | 
far as yOU'Can, not breaking: icon werhe 
fides; take the Meat you :cut oat; and | 
mingle it vity-@lietic ſuer;a/tlicrle Parttey, ( | 
anda few ſweer Herbs, cataltveryotmaY;': © | 
and mingled together, 'ſeafonall this With | 
Giriger, 1 Cloves, \ Mace ,- Pepper,” Salr,": - 
and a little grated bread;ahd'as-much Sts - 
gary together with the'yolks uf three 03+ | 
four Eggs ; make this up together,” ahd © | _ 
ſeaſon your. Tongues, in-ſide, and out- +: 
ſide, with your ſeaſoning afore-ſaid, and | | 
waſh: them- within with the -yo!k-of an». 41%4.. 
Egg, and force them-where you cut forth *t 
the Meat, and what remains make'imto x7 FF 
forc?d ;/ ther make 'your Paſte nts the: ” 


"Iſt 
Frſhion of a Neats-Tongue; and:lay them®! /; 1 
in with: puddings, and little balts;orhety i |» 
put to them Lemor-atid 'DatepThred, and: | 
batter on the top, and cloſe it, when-it 
is eaked{purina tear of the VeniforAauce;: 
which is Claret-wine, Vinegar, grated 
lread; Cinawon 1 Ginger," Sagary boyt . 
it upthicky tutti ay aur Ire botrefny ls 1 
2ud levin.beſharp end/Brect, ang fo ſervers - | 
it, bos 9714 203 2970 109p1.4 1H0Y, 291 A417 ? 
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Me It a 


Wo 204: Th Year Breaſt 07 Lion of Muttoi. 
ues, |} 

> as either, your, Loyn-or Breaſt of. 
*the* | Joys well, draw. 4t, and Ruff irwith. 
and | ſweet Kerbs;-and Parfley minced; theh 
tey, | putitina deep Rewing-dihavithiheright 
naH;': © | fide downward, put to.itfo much White- - 
Vic | wine and: ſtroug, broath: a5 will few: ity - 
a8, | | ſetitontheCoals, purto lotwo or three: 


Ss. Onions; abundle.ot ſweet, Herbs, :and A 
bat | line barge Mace;.3 whenit.is a/moſtftew-:, | 
ahd © + | ed, takes. hayek | of Spinage, Par ſley-aug- 
ut-" *; Endive, put knt0,.jt,.,:or7 elle, ſome -' 
i Goglebtrgies and Drapes: inviher Win)! 
rergime, Samphire and Caperss add theſe. 
th nah any time: Diſb-up.your:Muttong avg: 4 
pur by: the Liquor, you donor: uſe, fd; 
| thicken the other with.yalks ot :;Ezg5. 26d: 0 
_—_ | lweet;/ butter, put, on. the lante andi the 
ety +» Herbs over the, Meats; Garpifh yourndidh 
nd-* © | with Lemoſtand Barberriess: «+ 1+ 


ceun 205. To mole S alle of Green-Peafe, 


© OI Cut. up. as, many, zreen Peaſe: 5 You 
ef ' = think; will make a; Sallet,; when theyiare 
ve -| © newly:come up, about half a.Foot bigh ; -; 
447 *.| then ſet your Liquor over-the Fire, and 
8. ! let 
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let itboy)l, and then. pur -them 1n, when 
they areboyled tender pncthenv one and 
drainthem very well; -thea mince1them; 
and pur in ſome/good ſweetbutrergTatt it; 
and ſtir jt well together, and ſo'fervert, 


206. Tomake $ allet of ;F enrel. 


Cut your Fenne] while it. is; young, and 
about four Fingers high:tye it ujin bun- 
ches like Aſparagus, gather enough tor 
your Saller, and pur it in when your wa- 
cer is boyling hot, boyl it ſoft, drain it, 
Diſh it up with butter, as the green Peaſe, 


_ 


207, To make a Tanſie of Spinage. 


Take a quart of Cream, and about 
twenty Eggs without the Whites, add 
to it Sugar and grated Nutmeg, and co- 
lour it green with the juice of Spinage; 
then put it in. your Dith, and ſqueeze a 
Lemon or two on it; Garniſhit with fli- 
ces of Orange, then ftrewy onſupar; and fo 
lerve ir, 


208, To make a Haſb of « Duck. | 


When your Ducks are Roaſted, rake 
all the Fleſh from the bones, and haſh'it ! 
very thin, then put it into 'your ſewing»: 


pan with a little ' Gravy, ftrong Broath, 


2nd | 
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CookyiGutde, 3297 
and; Claret-wine; put to! it'an.- Onton of 
two mincedyery: (mall; and x 'lictle ſmall 
PepperoJetaltehis boyt rogecher with a 
tle Salty/ then pur to chemabout a pound 
of Hauſages, "when you think they are 
ready,ſtir them witha little butter drawn: 
Garmfh'it with Lemon, ant ſerve it. 

209, To make French Poffs with 
ara ak ©7777 - 

T akea-quantity of Endive, Parſley; and 
Spinage, and a little Winter-ſayoury, and 
when you 'haye minced them exceeding 
ſmall, ſeaſon them with Sugar, Ginger, 
and Nutmeg ; beat as matiy Eggs as you 
think will wet your Herbs, and ſo make it 
up; then pare a Lemon and cut it in 
thin flices, and to every ſlice of Lemon 
put.a ſlice of your prepared ſtuff, then fry 
1c4n-fyeer butter; and ſerve them in Sip- 
pets /after;you have put to them. either a 
Glaſs of Canary or White-wine, 


210, To make Excellent flewed Braath, 


Take'a' Lep of Beef,” boyl'it well, and 
{cum it,cleanz then take your bread and 
Aige.ic4and lay, icto:foak. in your broath, 
then,run it through a ſtrainer, and pur as 
much anto your broath as will thicken it ; 
when 


DNk 
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when it hath boyleda pretty while. Putin 


Cinamati, Cloyes,; and. Mace ©tieateh : 
when your. Pruaos art boyled, . take them 
up,and ryunthem ally th: oughoa! ftrainey, 
as, you did the-,bread;- then! put inks?! q 
pint of Claret, then let ith yl very well, 
| and when it is ready, put to.inRoſe-water 
; and Sugar, and ſo ſerve it, - y 


/ | 
| 21 'Þ Ta fewa Diſb of Breamss. ; 


-. Take your  Breams , and: dreſs. then ; 
2pd dry. chem;well; and, dalt:them 3.ithen 
make a.Clzrcual Fire,:and' Jay thieny on 
the Gricilron, oxer: the Fire: being very 
hot; let them be/indifferent brown (on 
both ſides, then put a Glaſs. of,Clarer in- 
toa Pewcer Ciſh; aud ſer it over the "Fre 
to boy!, put ingot ewo-oP:hree Atl ho- 


ie trend ad 


Ih - YIES, 35, many Onions, :and abour 144% 2 
| Pint of Gravy, Apint of; Oyſters, witnta 
"| liztle Tnyme minced/imell;- when ie acts 
| boyled 2, while; put-toitratiniomeed 


butter and a Nutmeg, Then with your 
ream, ad payratl.chiguponit, anda\toew 
© it, again , ap the. .Birey\ putting/ſome 
50h keges Qveritis | 115 3 vii 

48 1: | iv wnncs Toms 21 31 119519 DIG 
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pucin 


with | 
» Wh | Hawilig fcalled your Mullet, you muſt 


"aten * 
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well, 
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2 2c, Ti 60)l a Mullet, 


RR — 


AwetuctLiversand Roes, then puc them 
i water boyling hor, put to them a Glaſs 


| of Claret,,a bundle of fweet Herbs, with 


| 2 litvle, Salt and Vinegar, two or three 


| 


| 


4 very 
11 On 


> ba £ 
t Jizz” 


FTE 


« hol= Qn1q4n1s, anda Lemon fliced'; then 
take ſo:ne whole Nutmeps 'and- quartet 
them. and ſome large Mace, and ſome 


| Lutter drawn with Claret;wherein difſolve 


rwo or.three Anchoviesz diſh up, your 
Fiſh, and pour on your Sauce, being firft 
(-aſoned with Salt: Garniſh your difkes 
with. fryed Oyliters and Bay-leaves; and 
thus you may ſeaſon your L.quor for 


| boyling moſt other Fiſh. 


I ho- | 
1/368 | 
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213, To Farce, or fluff.a Fillet of Veal, 


Take a-large Leg of Veal, and cut off 
z coupe of Fillers from jt, then mintea 
haacMul of ſweet Herbs, and Parley, and 
the yolks ofewo or three hard Epps ; let 
all chele be minced very finall;” rhen' {ea- 
ton it with a.coupls of grated Natmepys, 
and a little/Salr;and ſo/Faree, or ftuff'fbu 
Yea] warhitty then Lard'ic with Bicoti ati 
Thyme very well, then 1*t it:be'Roatted, 
and when it is almoſt enough, take ſome 

| ot 
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when it hath boyleda pretty »hile, pucin 
your. Pruans; Kazſins, and Corrans, with 
Cinaman;, Cloyes,,; and. Mace ©lieateh : 
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when your. Prugos art boyled, .take' them | 


up,and runthem ally th oughoa! ſtrainey, 
as, you did the bread; then! putinks?: 7 
pint of,Claret, then let ith yl werp well, 
and when it is ready; put to.irRoſe-water 
and Sugar, and ſolerve it; 1 > 


21H. {1 a fewa.Niſ of Breamss..” 


- Take your . Breams -2nd: dre(s..thein 3 
apd dry. chem;well; and, daltifhens 34 then 
make a.&harcual Fire,:and{Jlay-thieny on 
the Gricilron, over: the! Fire: being very 
hot; let them be/indifferent brown von 
borh ſides, then put a Glaſs. of,Clarer 10- 
tag Pewcer Ciſh; aud (erit over the FTE 
to boy!, put into'lt ewo-oP:three Ai hy- 
YIES, 35, many Onions, :and albxaur: 114454 
pint of Gravy, A,pint.of| Oyſters, wind 
lictle Tnyme minced/{meil;; when iv acts 
boyled 2, while; put-to it ative melred 
Lutter and a Nutmeg: Then with your 
ream, avd pouratl chisuponit, anda lew 
et it, again, ap the .Pirey | putring/ſome 
ks ob Eggs Qveritis [ow 179 Ov 

1 6.8 | LOMis.2! 41135 L1G 
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} | GngltacttLiversand Roes,/ then puec them 
| {+ water boyling hor, put to them a Glaſs 
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2'1 "Yage +* 60)l a Mullet, 

 Hwing fcaited your Mullet, you muſt 


RE——— 


of Clarer,,a bundle of fweet Herbs, with 
: liryle, Salt and Vinegar, two or three 


wates | whol- Qnidns, anda Lemon ſliced'; then 
| | take ſome whole Nutmeps 'and* quartet 
| them. and ſome large Mace, and fome 


| buttergrawp with Claret;wherein difſolve 


rwo or.three Anchoviesz diſh up, your 
Fiſh, and pour on your'Sauce, being firft 


| ſ-aſoned with Salt :. Garniſh your difkes 


with. ftryed Oyiters and Bay-leaves; and 
your L.quor for 

boy lng moſt other Fiſh. ' 

213, To Farce, or fluff. a Fillet of Veal. 


Take alarge Leg of Veal, and cut off 
2 couple of Fillets from jt, then miacea 


| haadiul of ſweet Herbs, and Parfley, and 


nvilk | 
O38 ; 
$) 116 | 


| 


the yolks ofewo or three hard Egg: let 
all chele be minced very finall;” rhen' {ea- 
ton it with a.coupls of grated Narmegy, 
and a little;Salrzand ſ6'Farce, or ſtuff bu 
Yea] wirhitty ther Lard'ic with Bicofti ati 
Thyme very well, ehen 1*t it:beRaafted, 
and when it is almoſt enough, take ſome 

ot 
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of your ſtuffing abour a. handful, and as 
many 'Currans, and put" thief rodllitle 
ſtrong! brogab,, aGlas''of Chret,>and a 
liccle Vinegar», alittle Sugar',' and ſofie 
Mace 5;: whency our Mear is:ajmoſt ;ready; 
take-3t up aud. pur it into this, and'ler ic 
ſew, putting-to ita licfle burter 'meleed, 
put, your Meat in your Diſh, and-pour 
Your:MRUEC UPoN It, an@ſepye He, 07) 11411) 


214 Tomake a Pudding of Ontwed!. 


- Take aquircof Mule and byyl itin 4 
Skillet, Put5toivargood) handful! of Oats 
meal beat yeryſamall, withraiftick or two 
of;Cinamaen,;and Mace; put inithis .Oat- 
meal asmuch as wilhthicken it; before the 
Milk be hor, then keep it ſtiring,.and. let 
it boyl\for abort halfun Hott, Putting ſhit o 
if, a, handful! of - Beet-ſuert minced Very 
ſmall, thentake; it off, and pour 161 1ntva 
Diſh, and let: icſtand.,to £o0l itit bere 
thick, put..to more Milk; then::put'ind 


Nutmeg grated;a handful of Sugar; wirh 


three:or tour Eggs beatengdttd tome Roſes 
water, then rub the Dyh @1ithinwitibbuc+ 
cer, 20d Paur.o07:y6ur: Pudding; invobit; 
letit be a$/thinas batter, let ir-bake 'batf 
an hour; ſcrape \8g4v 08 it,16cleryer wp? 
aa . 215, To 
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| 1 Als 6, Lo. make # Pudding of Rice, 127 
Hake, a goodohandiul of Rice beaten 
{nall, and ju igihto about three pints of 
Mk addinggalimwne!Mace,and Cinamon, 
thgalboyd it;keeping it always tirriinigytyl 
itgrow: thick,cheapur a piece of butter 
intaqt:and let xtiboyl a quarter of an hour;. 
then pour 4t 0Btto/caol; then ptitto'it 
half a dozen Dates minced, alittle Sugar, 
a little, beaten Chiamen, and-a'couple Tof 
handtuls of Currans, then beat about half 
a. ſcore Eggs;throwing away two or three 
ofahe\Whiges;:put:imſameſalr,/butter the 
battom ofyour Duh, ' pour iw your” Puds 
ding, cbhaket ity before, put. on little 
Roſe-waurand ſugar; and ſerver, 
286, 10 make 4 Florentine of Spinage. 
viTake-A''good:quantity'of Spinage, to 
theguantizxof two-Gallons, fer your wa- 
tenover the Fire, and when' it boyts: yery 
hg ;.nut in'y our-Spinage, and*ler'jtire- 
mam jn-glittle while, then Puritour into 
aſtoginerg,and let itdrain'very” well, and 
ſqueeze ouciall the water, ' then take It 
andemin cetrimal! with a Candyed Orange» 
Ped! or two, add co'it abourt' three: guar- 
ters! of Corrans boyled' aiHo 7 fexlohn' tr 
OP. AD8.. with 
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217. 'To make « Tanſey of Comftips. 
Take your Cowflips.or Violets, and 
pound them in a woodenor Mat ble Mor- 
car, Puteo them about twelve Eggs, with 
three or four of the Whites taken out, 
about a pine*of Cream, a quartern of 
white Sugar, Cinamon besten {ma!l, Nut- 
mep., and about ahanitul of grated bread, 
with a little Roſe-water, chen take all 
theſe cogether, and putthem in.« 5skillet 
with a little bntter, and ſec chem over the 
Fire, ſtirriug 1c 1) ic grow thick ; chen 
put your Frying-pah on the Fire, and 
when it 45 hot, pur: fore bueter into it, 
and then put in your Tamey:; when you 
think i eaouzh of one f1de, butter ' 2 
Pewter Plate, and turn it theremth,when-- 
it is Fryed, ſqueeze on 2 Lemos, ſcrape" 
on Sugars Garnifhit with Oranges 'quare”* 
tered, and ferve it. of LATE 
218, To 


_ 5x63 


248. Bows bb Puddings, 


N74 'AeHumbles of a Hog, 2nd boyl 
pm Fs tender, then take the Heart, 
TtHETithrs, anttall rhe Fleſh ou them, 
de ak eh froth all the Sinew\y 
| and thett ep the Meat s ſmall 
you SF then take the Tiver , and 6 


it os grace”. ig graces, Nut- 


meg, Citiatmon, Cloves, Mace, Sugar , 
b1Vs a few -feeds, with the Yalks 
6 FRG or \ LN and aboitt i.pint of 
the belt fs of Cay: and 


a Nietle R« gt 
of Hop-ſuet, aff fale ; ; ma 
Rouk, an0Jet rot about an 
ta)fbefote'ys it it the Gars'y 
rhe guts a ws Rofewater les J: 
them, and have a care'of wetbEREY 


219; Thfen Flanders,” ® 


'Dyaw: your Flounders, end waſvrkwnty 
2b iſoorets themes the white fidey +irrig- 
pat inaÞDifh,pot to'them '@httle W ivites- 
vaineya fenaninced Offte's, fore Whitle 
, andifliced Ginger 5/4 tew. ſheet 
rg-6x rhcve Onions-quartgneitl;” 


ith a good quaneit: 
5 al ed 


H 


| andSalt; rural] thee inco-your ſtewings? 
IL: 845 P pan, 
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| 
| 
| 
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pan covered clofe, and ler hems ew! ds 
ſoon as you'eaw; then HH theme bi Br - 
| bag pop —_ _ ro. | 
ets ; then'take ſome of the'Liquor! they 
were ſtewed in, pit fome Futter to ft;2ihd 
the Yo!k of it E5g beaten; and our fe 
on the Flounders'; 'garnifh it' with Lem- 
on, and Ginger beateii on the Vrins of tlie 


ils 
220." To draw' Butter for Susce;" 


"Cut your bitter into<rthin Nicesx pur 
it into your difh, Jet it melt teiſmely' wh- 
"ori 'the Coals,” being-ofteri Mitrell 3/ aid 
afterit is'meſred; *putro ic @'Iitele'Vine- 
gar,-or fair water, which ysu-will;! beir 
1t up till ie be thick, if.it keep its colour 
white, it is g660d;bur if yeſlowand curd, 
it isnotto be uſed, © oth 1G) 


''" 227; To Roaft #Salmor whole, - 

'Dtaw "your Salmon*ar che' pills, and 
after jt/is fcaled, waſht, and dry d,: Lard 
it with pickled Herring, of d' TavEct ſalv- 


_ed*then takeabouta pit of Opfters pare 


boyfed; pug co thel& a 'few'Dveet Hetbs, 
ſome 'erate& bee, about tHhilf @ dg#eh 
hard Eggs ,' with a gw 
19 re 


| 


Evoks., Crd, 


ſhes; aJl, theſe, very ſmall, an4,pur ro it 


Gioger,, Nutmeg, Salt, Pepper, Clovxes, 


and Mace; jmix caele togecher,' and, put 
'them all, within the Salmon at. the gills,: 
put them into, the Overin an Earthen pai; 
born up with pieces of Wand, in rhe;-bot- 
tom; of}, the (lith,. put. Claret-wine, and 


baſte your Salmon very well over wich 


butter before you pur it in the Oven 
when i615 drawn, make your Sauce:of the 
Liquor chat is in the pan, and ſome of the 
ſpawn-gf, the Salmon. boyled,.with ſyume 
melted butter, an the top; ſtick him.abouc 
with Toafts and, Bay-leaves .frycd;.take 
eut'the Oyſters. from within,and garniſh 
the Diſhsverewith;., _ 


2 2 2 To make Excellent $ auce for Mate 
ton, ether Chines, Legcgor Necks, + 


T:ke: half a dozen. Onions ſhred very 
{m3!:, a little ſtrong broath, and a glaſs of 
'Wihite-wine 3 |boyl,.alt-theſe,well tQpe- 


ther ; then take. half. a pint of ;Oylters, | 


and wincechem with alittle. Parſley, ,and 
two 0; threeſmall banches. of Grapes if 
uw (ealoy, witha-Nytrheg fliced, and the 


yolks: of two cr, three Eg8$3-put in all 


theſe together with the former, and boyl 
of ; It 


my ct ee rms ci ———_— ——_— 
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ie, and pur it all, over your-(Mear, and 
then pour ſome melted butter on the top, 


and ſtrew-0n the Yolks of twoor hy ce 
hard-Eggs minced {ma1}l. 


223. Andther 9604 & auce for Mutton. 


Take a handtulotpnckled/ Cucumbers; 
as many Capers, and as much Samphnre 3 
; 1ut them jnto. a little Verjuice,  White- 
wine, /aud a litcle {trong- broath, and: a 
Lemon cut; in fmall pieces; and! a tle 
Nuzmeg grate! z-let them boylrogetiier, 
and they-beat chem-up chick, with a-Ladle- | 
tul of. butter meked ,;: and: a; coupleof 
| Yolks: ot; Eggs, and, a little Sugar; Dith 
1 your:Meat 1 po, Stppets;/ Pourr ov your 
'Þ fayces and garniſh 1t with Samphire, Car 


I I 


; pers, and; Barberries.. -94: 2915 716) 
[i 224, To male'$ aite fit Tarkers,. 
or C apons.. 


Take a two-penny white-loaf; and lay 
it a ſzking in ſtrong broth,; with» Onions 
ſliced therein, then;boyl it 411 Gravy, t0- 
gecher.with a, Lemon cut-10 'ſmal pieces, 
a little Nucmeg fliced,. and-fome melted, 
purthis; under your, Fur ky,.oar 1Capen, 
fl and fo. terye it ; FOu UPI fu1d! 36 py 
= ; SACes, | 1 bng $9219W (136012 6 00 
| 225, To 


KITES 


tad. oe ates Zi Dro 
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my Mop ,.h Tiffenys or Laws. 


»» You mutt Seap! your Tiffany 01 the 
Hems or Laces only with" brown 'S9ap; 
tnen waſh them very well jn ghree Lt- 
thers pretty bor, and leryonr faſt Latlier 
be made'thin of the Soap, do not rince 
thoim wr vrmngthem hard, chen Cry thetn 
over Brimſtoue, anu krep them! all rhe 
time:fiom” the Ajr; ter that- will fhovl 
ehem,/thenmake”y cur Starch of a realo- 
nalyle rhickneſs, and blew it as yay plete, 
and to.g quarterot a'pound of Starch, 
put as much Allam as' a Hazle-Nut, boy! 
ryery well and ſtrainit, and whale” it 15 
hory wet your Tiffanys with 'it 'very' wel! 
and Jay''them in « Cloathto keep them 
from dying, then with"your: hands clean 
and dry.them, then. hojd.yotir Tiffany to 
a-good Fire till rhey bethrough kot,rhen 
clap them and rub them between your 


hands fromthe Fire ri) yon "Tee hey be 
very'Clear, then ſhape them'by'a fiece of 


Paper, cte'out Vy-tliett” befgre/ch&p are 
wafhed, dtd Tron them! withia' foodihot 


: Indn/undrhen' they will 106k Gloſſy 1ike 
mew Tiffany: ' And fs yeu"alſs Starch 
bawnsjonly:/rememberto Tron them 11p- 
on 2 cluath wetted and wrung out again, 


ot and 


— — 


338 
and turned on the wrong fide, and inſtead 
of Starch," you may ſometimes uſe Gum- 
Arabvick in water, and when it is diffolved, 
wer the Lawns in that inſtead 'of Starch, 
and hold them to - the Fire- as : aforeſaid, 
clapping and rubbing chem' til! they are 
vCry CIEars | 3 


226, To make Clean Gold andl A) jlver 
Late, | 


; ; The Compleat 


— -— -- - — —_—— ———— 


You muſt pul] off your Eacefromyour 
Garment, and being laid 6n'a tlean Table; 
rake a little buent Ailum beaten very fine, 
and witha ſmall bruſh rub it all over very - 
well till youind it comes to its. colour, 
them ſhare, and wipe ib'very Well over 
ofteu times with a clean Linnen cloath, 


227. ToCleanſe all ſorts of Silver Plate, 


Waſh your Plate in Sope-ſuds, and ory 
it vety well, and if any ſpots remain, take 
Salrand Vinegar and rub them our,” cherf 
daub your Plate all oyer withy Chalk and 
Vinegar and lay it before the Fire, or in 
the Sun to dry, then rib ir off wich] waror 
Linnen'Cloaths very well, and'it wilt l6ok 
GE a dibagnt WOEIEs 
Mg: = GEETINL Co 


CEL 


— 


Coon anider BB 
238, To waſh SUS tocksngs, 


Make a ſtrong , Lather, with, Sapc, and 
pregry-hot, then, Jay. yaur ſteckings on a 
Table, aud rake. a piece of. fych. Cloath as 
the Sea-men uſe for their Sails, double it 
u7, and rub them ſoundly with it, turn 
thear fiiſtian onefide.and they 07 the. 0- 
ther ti]l they have paſſed through 3 La- 
thers,then rince them well and hayg them 
to dry. with thewrong:ſide outwards, and 
when-;they, are near dry pluck them,out 


With:your hands, and ſmooth: them with 


anlongutne wrong fide, 
2294 To make clean Paints and' races; 
Tekenew white-breadand pare off the 
Cruſt, then lay your. Point upor's clean 
Cloath onthe Table, 'and rub the whire- 


bread all over upon:them, and afterward 
Lb jt overagain with. a ſmall dlean bruſt 


andithe.crums of Bread,tillyou have rul'd: 


Ie, very..clean, then cleanſe _it fram the 
bread, andgegtly Nap, it aver with a £)ean 
Linnen Cloath.;. in the (ame, manner you 
may take offrhe Soil from abby. Tate 


ty, or white Sattin, or any other calopr- 


&& it 36 be not to much ſoil'd and grealy. 


Þ 4; 230. To 


' 
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230, To'et Ink Spits out of Lomen, 
As {oon as any fuch accident'happehs, 
'8y it immedutely Mm Uriue, ' andtherelet 
it Iveaftnighr, and the next day waſh ic 
ont of the Utine, and put it ih freſh Utine, 
abt the next day watlh it out again, '1nd.in_ 
to doing ewoor threetimes, you wilt find 


the Spots and Stains.quite gone. © * 


231, To take,Spoir of Greaſe out of Silky 


% 


$:uff, ar Cloaths [G31 

Wet a Linnet' 'rag mr fair Water 'and' 
then pat'a'hive. Wooden, or Seecole uporr 
it; ard cloſe up about'the cole, and'(pre- 
fently hay irupon the/grealy 'Spor whitft it” 
15 {\moaking hot; and when yet! perceive It 
to'co0!, do fo again till rhe Spots are tak- ' 
en ore, "a FF. CT Ie $ X 
232, To take, away the Stains of, Linnen, 

Take! any of your Garments fo>ftajiued 
betore they/are wiſhed;” and -rab every! 
ſpot thereof very well wich alittle butter” - 
then tec #rlye a lietle while indoaldng+ hor! 
Milk; and when it is cooled;:rub tiietrote: 
red pliucesin the 'Milk'tilloghey are quires! 
out; anditheh waſh out with water thinks 
ſoaps YN 233, 10 


— —— mn ———_ 
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01 23Js 1 opaſÞ. whice\Sarſenet. 

. Firk take your Sarſenert .and ſpread, it 
very tnooth aud Axc\\r.,yp00. 3 board, 
and {pread' Soþe' upon. thoſe places that 
are ſayled, and, afterwards take a hard 
bruth that,1s ſmajl and,dip 1t in water, and 
make, ay indifferent thick” Lather , and 
with the bruſh tub. your Sarfuet welt. with 
it the right wayofthe Sik, and when one 
ſide is /Welbwaſht, waſh the oatheratfs, then 
make a clean Lather (talding hot, and put 
1n.Your.Hagds double ,into,it,, and cover 
iEl3,,anf.fa falt as you waſh them. twro'4ry; ; 
E1LYE.t knrec 09d, Waſhes tgpon the: 
board; eros clo fult; Lather, tee che-,: 
reſt be:very.hots aud galtihem iniz {cald 
every. time., thenamake une fcaldmg hay, ; 
water, and after you have ſteeped ſome 
water otGum-Arabick, put it therein, ad- 
diffs therenhth Tome" make to BILE IF 2 
Iittle, JeFthe hoods (RA GVWEd up there- 
Ing Bdiclaſe coxered 1tor/ay hour, auld 
when you g2kearbcniotty di .thert: very 
well atlover,.und'told'tkem 14fe roam very 

ſmall; Cantpaſs-, 91;d-lajooth race: verge 
welbbeqwitt your bangs till/ rheywbermotes 
then $)4zaltergoliihbavetuooried ties, 
ayer: Bermabond, 01 foarh tHtEnt wt ies 

68D." P''5, Ws, 
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hot Irons the way you waſhed rig, and 
upon the: right de of the Satlnetz'2"t 


IT 4 


234. To waſh lack $ arſnets,” 3 


Waſh them the ſame way with the other, 


only rince them in ſma!l'Beer without a- 
ny Gum, and Iron them upon a Woollen 
Cloath on the wrong fide, YO 


235, To waſb Couloured d) __. 
They muſt be waſhr the fame way with 
the white Sarlner, 'only you muft'nbe3 uſe 
any blew with them ,, neicher miſt; you 
fmoak them over Btimſtore,” bur 9" afl 
things elſe you mult do 'us inthe” White 
Sarſnec, ſe" 


| 236, To Embroidey Belts, Bodites, 
| or Pettzcoats, _. uh 


. Ger your Pattern drawn, and then form 
it abaqut. with what 'On like beft; black 
Gimp or other, and fill ap the under parts 
and leaves. with Saxen-ftich', fome liebe 
and ſome darker, and Tet the 'uſper parts 
and Seeds of Flowers be done with, high 
work, as purpte ſtich br others” and Ter 


the 
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the ſtalks.be all alike with'a great Gimp 
twiſted, you may. make, your fowers of 
what Fancy you: pleaſe it Shaddows, hd 
being we'lſhagdowedthey.will appear ve- 


ry Natural,” © ; 
+:237+..To waſh and $1arch Poimts,. 


You muſt firſt put your Points into a 
Tent, then take very good Sope and: 
make a, trons Lacher therewith, then 
take a'ſmall biuſhaiid dip it therein, and. 
therewith, rub your, Point, very well on 
both,fices, and continue. {' to do bit you: 
hayewathed :it.jn ſour. Lathers, and then 
waſh 1t.m fair water only, and afterwards 


Cry 


id blew water, aud then take ſome farcih 
that 1s made thin with water, 'and waſh: it 
over onthe wrong ſide with your brufh, 
and ſoletiit drygthen lay. itupora Table, 
and with anTvory Bodkjn made t6r that 
Purpoſe,open itin "be cofbit and narrow-- 
{t parts:thereof,dan.open the Gimp, and 
yercalt, and, alſo all the Tlec-holes,” and; 
when they ate thus opened y ou miilt Tron 
them: on the wxol)g fide, but be ſure your 
iter be watny that you. make, your, 1- 
ther, with,' and. Jer. not your. Waret: with, 
which you: wall. them. bg tas blew, © 
wg COIRTG 9 DR 90 Gong af 
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258: Th fry Salmong ws *\4k 
Take a Jotz, Chine; or Rand; #ndFry; it 
jn Chritied butter, when its ful aad-crilp 
iryed; make ſauce thereof with: a.litele 
Claret-wine, {wees butter, grated Nut- 
eg, tlices of, Orange, and Oyſter Liquor, 
fiew them altogether, arid pour on 'the 
ſauce, and on thar parſley; Alfaitnderiand 
Sape leaves fry.ed in butter, 
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olgms) My _3Y, 
Becauſe many Books of this N diure have 
the Llerans of, Garzying added to them, 
ar bremg. neeeſ ary; for, the, more, proper 
Nominatino of thingy, Þ have thought 
g06d alſo” to a4d' them: As alſo ſome 
Bills of F are, bath upon O rainary, a4 


# 
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Terms of Carving both-F'ilh, Fowl, 
and Fleſh, 


_—_— A _ _——_— 


ſant, 
Barb a Lobſter, 
Border a Paſty. 
Break -a Deer of 
"Egript.. _ 
Break @ Sarcel, or 
Teal. 
Chine a Salmon. 
Culpon a Trout. 
Mince that Plovyer, 
Rear that Goole, 
Sauce a Capon , or 
Tench. 


Elay a Paea- 


"CurupaTurky; or 
Buſtard, 

Diſmember that 
Heron. : 

Diſplay that Crane: 

Dist1gure that Pea- 
cock. 

Fin that Chevin, 

Leach taat Brawn. 

Lift that Swan. 

[Timber the Eire, 

T ire an Egg. 


T ranch that Sturge- 


Oil, 4 pF 
Sauce 


———_ 


Sauce a Plaice, Ol 
Frounder, 


Side that Haddock. 


Splay that Bream, 
Splat that Pike. 
Spot] that Hen, 
String that Lam- 


'» Prey. 


Tame-a Crab, 
Thigh 2 Pigeon, and 
Woodcock, and 
a}} manner of 


- ſmall Birds; 


| 


| 


Te erms 0 Carving, | 


| Tranſon that "7 Yi 
{Truſs that Chicketi. 
Task a Barbel. 


Under-tench a Por- 
puſs, 
Unzoynt'a Bittern. 


TUnlace'a Coney, 
w 


Untach that Cur lewy 
Untach that Brew... 


Particulan 


3 


Unbrace a Mallard, 


- a wt TA ; 


18 
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Particular \Direfions how to Carve ac- 
cording t6 the Former Teyms of Carw« 
ing. | 


| Unlace that Coney,” 
A Yi:your:Coney on the: back, and 
/ Cut away the! Vents, then raiſe the 
Wings, and the fides, and Jay the -Car- 
kaſs and fides together ; then put to your 


fauce, with a little beaten. Ginger and 
Vinegar. 


Thigh a Woodcock, 


Raiſe the Legs and Wings of the 
Woodcock, as you would do of a Hen, 
then cake out the-brains, and. no other 
ſauce but ſalt, 


Allay a Pheafant. 
Raiſe the Leggs and Wings of the Phea- 
apt, aS-of a Woodcock, as alſo of a Snite, 
and a Plover, and only falt. | 


Diſplay a Crane. 


Unfold the L-gs ofthe Crane, and cut 
off his Wings by the Joynts ; then take 
up 


——— 
"> — ———— — 
—_ . = 


| up this TE. and Legs, and make fi 1uce 0! 
| Muſtard, Salt, Vinegar; and@lictie.Searen 
Gingey. 


To cut op 4 Turkey, 


Raiſe up the Leg very fair,and open the 
Toyne with the point" of your Knife, but 
cur it not off, then lace down'the Breaſt 

- with the point of your knife andapen the 
breaſt Pinion, but take it not off, then raiſe; 
up'the Merry thoughtberwixr che-breaſt- 
bone andthe rop; then lace down the fleth. 
on both ſides the breaſt-bone, and raiſe 
up the Fleſh, eailed.the brawayand' furn tt 
outward upon both ſides, but break it nor, 
novcutir 0ff,:then cut off the W mg-Ts- 
onSar the;oyntinexrithe- Body; and Nick." 

in each fide rhe Pinion aw the place: your 
turned» out''the' Brawn, -but.:cut off the 
ſharp end of the pinion, and take the mid- 
dle piece,and thatwill fie juſtin the place; 
you may cut n+ a Capon or pheaſzur the 


ſarkE way, 
"Break as ai: 0x Todh, of E; nip! 
Raiſe the Legs 41d Wings of Ulic: Tel, 


i fucebardadlt; + 9 oh — uw 
fig” 


of, 


tr 
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ren Wing s Patridge, or Quail. 

A Raiſe his Legs and Wings, as of. a Hen, 
and if you mince him, make fiuce with a 

277 little Whire-wine, and a little beaten gin- 

the ger, keeping hum warns epom a Chating- 

"ut diſh of Coals tillyou ſerverhim, 

mg To 'witach- 4 Curlew, or Brew, * 

ne: | | 

ſ- Take either of them, and! Raiſe' their 

Ay. Legs,'zs before, aud no-feuce but ale, 

P* yy 

Lv - 

it To Unbrace a Millard, 

1 | | 

i Raiſe-up the pinion andleggs; but take 

a,% chem nor off, and faiſe the-Merry-thought 

M1 fron the breaft;,; and/: face down teach fide 

1-0 with your Knife, waving it to and fro; 

| 

£ | To S ance ' a'Cnpop, 

EC 


Lift up the Right Leg of the Caponand 
3th alfo the Right Wing, and ſo lay it in the 
| Diſh in the paltureofflying, and fo.ſerte 

| them; but remember, that Capons and 
ul Cliuckebsbe 61 ly:one ſauces and Chickens 
$11 muſt have green ſauce or 'Verjwes:: ;#f ty 2; 
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350 


Bulls of Fare for all times of the Year , 
ana alſo for Extraordinary Occa- 
ſons, 


Ip — 
tt th. ww —— 
_— 


A Bill of Fare for the $ Pring tafun, 


I, Collar of Brawy and Muſtard, 
2. A Neats-Tongue aud Uuder, 

3. Boyled Ciickens, ai 

4. Green Geeſe. 

5s, A Lumbard-Pye, : * Y , 

6. A Diſh of Young Rabbits, 


Sd econd Courſe, * 


1. A Haunch of Venifor, 
2, Veal Roaſted, | 
- 23. A Diſh of Soles, or Smelts. 
4. A Dithh of Aſparagus: 
c. Tanſie, 
6, Tarts and Cuſtards, 


A Bull of Fare for Miaſomer. 
1. A Neats- Tongue and Colliflowers., 


2, A Fore Quarter of Lamb,. 92 ' 
3. A Chicken-pye, docks: 
| W-. 4 

6 


Chil Kihb «as 


Au dEhyw 0 


4, Boyled Pigeons. _- 
5. A Couple of Stewed Rabbire. | 
6, A Breaſt of Veal Roaſted, 


© 
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"Bulls of Fare. 


Second Courſe, 


1. An Artichoak-Pye. 
2, AVeniſon-Paſty, 
3. Lobſters and Salmon, 
4. ADiſhof Yeaſe.: 
5. A Gooſeverry-Tart. 
6. A Dil of Strawberries, 


ee 


O— 
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A Bill of Fare for Autumn, or 


Harveſt, 


I. A Caponand white Broath. 

A Weftphalia Ham, with Pigeons. 
A Grand Sallet. | 
A Neats- Tongue and Uuder Roaſted, 
A Powdered Goofe. 
A Turkey Roaſted. 


Second Courſe, 


Sw 


7. A Patato, or Chicken-Pye, 
2. Roaſted Patrridges, 
3. Larks and Chickens, 
4. A Made Diſh. 
5, A Warden-Pye, or Tart. 
6. Cuſtards, ty fs 6 | 


— 


th 


| 


t3z2 Bulls of Pate, = 
x» A._Bull of Fare for Winter $* oh. 


. A Collar of Bran: 1149 cT -| 
A Lambs Head and White | irvadhl 
A Neats Tongue and Udder Roaſted, 

A Diſh of Mineu-Pics. 

A Veniſon, or Lamb-1 Ce. 

A Diſh of Chickens!' 

Second" Courſe, 

A fide of Lamb. 

A Diſh of Wild-Ducks: | 

A Quince-Tart. }, | 

A Couple of Capons Roalted, 

A Turkey Roiſted, | 

. A Diſh of Cuſtards,; 


4 ii of Fare upon axi Bxorijdipdry | 


Occaſions. 


1. A Collir of brawn, 

2. A couple of pullets boyleg, 

3, A biskof Fiſh, -- 

4. A Diſh of Carps, | | 
5. A grand boyled Mear, of; 1b; o 
6. A grand Sajlet, THAIS 
- 
8 
3. 
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. A Veniſon galty, _-.-;., 
. Aroaſted Turkey, . 
9. Fat Pig. 

19, A. powdered roles. 
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'Bibts of Rare. | 


Ix; 


12. A Neats-Tonpue andTdderRoaſted. 
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A $1. ch. of Veniſon Roalted. 


A Weſtphalia Hamyboyled. 
A:Fothof Sahmon 
\Mynged-pies. 

A Sur-loyn of. Roaſt beck 
Cold baked Meats. 

A diſh ot cultards. 


Second Lontſe, 


Jellies ot 211 (orts! 
A Uiſh of pheaſants..' vt 


. A pike boyl&d: 


An Oyſter-pye. 


. A diſh of Plovers. : 


A Jath ot Lark $, 

A J-Il of Sturgean.. 

A couple of Lobſters. 

ALu mber-pye. | l 
A couple of Cafons. 


. A Giſh of patridges. 

. A Fricacy of Fowls. * 

. A diſh ot VVidd-ducks: 

. A Giſh of cram'd Chickens,''- 
A dith of ſtewed Oyſters, ' ©- 

. A Marchpane. -* "n 

. A diſh of Fruits, 

. A Cith of Tarts. 


j 
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2354 Bulls of Fete. 


A Bull of Fare for Fiſh- days, | | 


, A Diſh of Butcar and Eggs. 
2. A Barrel of Oyiters. FT | 
3. A Pike boyled. h | 
4. Aſtewed Carp, 
3» 
6. 


An Eel-Pye. 
A Pole of Ling. 
A Diſh of green Fiſh buttered wich 
E | 
A 
A 


BY>- 
Diſh of ſtewed Oyſters. 
Spinage Sallet boyled. 
0, A Difh of Soles. 
11, A Joll of Freſh Salmon. | 
12, A Diſh of Smelts Fry'd. 


Second Courſe, | 


1. A Couple of Lobfters. 
2. A Roaſted Spitchcock, 
3, A Diſh of Anchovies, 
4. Freſh Cod. 
&, A Bream Roafted, 
6 A Diſh of Trouts, | 
7. A Diſh of Plaice boylec. 
8. A Diſh of Perches. 
9. A CarpFarced. 
lo. A Potato- Pye. 
11, A Diſh of Prawns buttered. 
12. Tenches with ſhort broath:; 


Ie 
8. 
9. 
I 
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Cs "Bulls of Fare. $335 


I3. 7 Diſh of T urbur. 

i4, A Diſhol Eel-potts. 

15, A Stitrgeon with ſhort broarh; 
16. A Diſh of Tarts ahd Cuſtards, 


A Bll of Fare for a Gentleman Houſe 
about Candlemas. ; 


1: A Pottapge with a Hen. 

. 'A Chatham-pudding. 

. A Fricacie of Chickens, 

. A Leg of Mutton witha Sallet | 
Garnith your Diſhes with Barberries, 


Secand Courſe, 


1. A Chine of Mutton. 

2. AChire of Veal. 

3. A Lark-pye. 

4. A Couple of Pullets, one Gd. 
Garniſhed with Orange-flices. 


Third Courſe, 


1. A Diſhof Woodcotks, 
2. A Couple of Rabbits, 
3. A Diſhof Aſparagus. 
4. A Weſtphalia Gammon. 


L aft Come. | 
Two Orange- Turrozaae with Herbs 
2, A Bacon-'Tarc, 


+Þ vI 


3: An 
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3. An Apple-Tarrt. 
4. ADih of Bon- Chriteen-Pea4s, 4 
5. A Diſh of Pippius, p 

6. A Diſh of Pearmains, 


A Banquet fof the ſame S reaſon, 


1. A Dit of Apricots. 
2, A Dith of Marmalade of Pippins. - , 
. A Diſh of preſerved Cherries, © 7» 
. A whole red Quirce. 
A Dith of dryed Sweet-meats. 


Aw 
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The Table to the Axt of Preſcr - 
v2, Conſerving, and 
Candymg, 


A, 
Lmnond Butter 
Almond Cauidle 
A'mani Milk 
Angellets to make 


Angeliiea Roots Preſerved 


Angellica wat'er 
Apricot Cakes 

Apricots Preſerved 
Aqua Compoſita 
Aqua Mirabilis 
Artichook, bottcons Pickled 
Avrtichoaks to Pickle 
Artificial Claret-wine 
Artificial Malmfey 
Artificial Oranges 
Artificial walnuts 

B, 

Banbury Cakes 
Bgrberries Candied 
Barherries Preſerved 
Barley water 


358 _ —TheTable: 
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Bisket Cakes to make (T6 
Black Cherry Vine :$2P3:2(). 10 291d 
Brogget to mak; waved Vo 2313lebF 


t4 
Broan Buds to Pickle _-,,, :. ...,...36 
Burrage Flowers to Candy -\.\.1,...q..46 
Dr. Burges Plagre Water... +...,..,40 


4440 25 :. "Vs TS Fr 
Cakes of Lemon 2x7 No wrt ng? 
Caper IP ater "61 m6Igm ant 01 404) not 
Caraway Cake 1 ++ + avis 


Candying Pears, Plums, and, Maricote + $ 
.Caudle of great Virtues yung) nike 63 


Cherries to Candy 13di79d, ty a4 OT 
Cherries dry 'd in the Sun 15112") Yo nn 40 
Cherries Preſerved Aav© tomawyicfh 
Cherry Wine 97 mn! If 
[Cherries to dry $3210 02 ail an inde 
"Ebeſnuts heper all IO \ni1.75 
{China broath v9 of a We 
Chips of Quinces vn bnynn ant nat 95 
"Chryſtal Felly 1M 063 4aill 4 
zCinamon Sugar TOBTETED LN 2 
"Gimamon water. TE. EET ITO. 
Clove- gilli-flowers to pickle 69 
dEomfortable Syrup 7A prion Gb 
Comps; of all ſorts 944474 woling 05 
Conſerve of Berherriers' \ \ Snivk ta bentl NG 


- Conſerve of Burrage flowers 424.3 vu 
»Gouſerve of Bugleſs flowegpn 27 1g 4 ge 
WA” > $4 Conlerve 


FTHE Tadſle. 


Conſerve of Damſons mn © 194k 28 
"Conſerve of Oranges tO TI Ft 
Conſerve of of Priuans AL 02. 1242 ot 
Conſerve of Quinces * vg 2 BD 
Conſerve of Reſes & (R014 2h - 
Conſerve of Roſemary * A iQ 128 
Conſerve of Strawberries 44 
Conſerve of Sage 12.1 2 1308 
Conſerve to ſirengthen the beck 12%"1\ neqeg5 
Conſerve for Tarts a!l the year 494148 
Cock-Alt to make: * vi viel ie 
Cordial flrengthzing bromh' 19 71 4 onnJe 
Cream of Apricots 03M 52 wire 
Cream of Codlins nt tt) & qnh ingan wy Bis 
Cream of Duinces SILLS WETTL » OT - 
Cream T arts will :4-4ig2 
*Cornelians to pickle SOTEDIT \ o: 
'Cordial water cf Clove-gilli-flewers 1.) 47 
Cucumbers to pickle 011014 wid 
'Cucumbers preſerved greew +01 © 14 10,996 
*Gullice to make 1+ bat ens IS 
Currans preſerved TEIIITTTS 1 
Currans Wine LH nomalges 
MO | D, | £45 BO -14ity + 9\J 
Damesh water hun anew 
Damſons preſerved ci 49) !'n be fiGr DG 
Dr. Neodates drink for wh «24744! 162 
Date Leach WH LT Q tt yamyiprx 74 
'D1yV inegar to make: 434 i: 23 1)naGo 


ALLIS - 2 Elder 


a I mn omg 


3SO The Fablel 
M EF. | 3% van | 
Elder Vinegav At 19124 


| | Eilecampane Roots Cangyed £2 
'  EringoRts Candjzed rh Yo hit 


[! 


| Excellent Broath SOLD T4 
F Excellent Hippocras preſently digs HG 7 
, Excellent Felly Ja 'Q Wy 
Excellent Surfeit wter © ; ; v Fo 


Excellent Sweet water © © ONRNNG 10 M39 
| Ws 2. OP ' } 4 rr 


j | £ | 
| Fine Cahog JIG (HH) 1 "as 

Flomery Ceudle winw lnifgng 
| French Beans to Pickle  Iviil ec lah 


»French Bisket to make ONES 1611 
; Fruits Preſerved all the year 


Ginger fo Candy ; Atl 2htewb 12 
- Gingerbread to make © | : 
» Gooſeberry Cakes diva Yo dons b 
© Gooſeberries Preſerved TS C0 
,(Gooſeberry Paſte | gum v1 df 
, Grapes to Candy © L RET PSs 3. 
| Grapes Preſerved TRE SCETVULDS I 3 
, H. - , 
; Harticbokes Preſerved © 09 cl, 
tQ Hippocraſs to make $3 z 74s a 43 , _ RS ITRONh 6 
: ; Heneyof Mulberries SOD 3 dann __ | 
» $19) of Raiſins _ vandh flannel. Wh 
| Honey \&} 


e 
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H: ney of Roſes | 3 
#tydrome! t) make GO 
Jelly of Almond: whi:e Ms. G1 
Jelly of Apples "T3 
-Felly of Currgns . Eats Wa - 
Telly of Hart ſhorn | "I 
Telly of Buinces | 29 
elly of Strawberries and Mulberries '' ' 45 
elly of Gooſeberries ae: 
Jl of Raſpices | 105 
Imperial water "SY 
Tralian Bicket 2. oo 26 
Jalian e_rT7 2115 
Fumbals to make va es. _ 
Kings Perfume OBNTTHMYL OUT a 
- K. Edwards Perfume EN 22, 
| x, thnz0 erm gd 
Leach of Alminds BTYWLM Salk 2xn'Gg 
© Leach Lambard | Fo Mover \ ar, 
\ Leach to make 7 O{3YL 22 Ibn 
"Lemon and Orange Peel rae y Wa "26 
© Lozenges of Roſes KO of :3Qp1 v5 
M, rr nqantl 
Manus Chriſti to make | 43 
: Marmalade of Cherries 0 OIAOY RT _ 


Marmalade of Currans ' _y Ly0 #11 TQtt 


;Cfemmeleds of Grapes © var wy eotþ4e 
Q3z 11\:4.4 10 (mg 
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36'2 —TheT ales IS 
Ma malade of Oranges z _ 10 189 
Marmalade of Oranges and Lions \ lh 
Marmalade of Quinces apt7 ...6 
AMackroons to make Yu 
Marchpanes tomake 
Marige/ds Candied - 
Mathiolus Fezoar water .. 
Mead or Metbeglin : 
Mead pleaſant to meke 
Medlers preſeru'd 
Mint water 
Muſcadine C:mfits 
Mustk-balls to make 
Muk Sugar TOC 
Mulberries preſerved 
N, 
Naples Bicket to make 
Nutmegs to Candy 


*% 


Oranges and Lemons Candied 
Orenges to bake i, \ 
Orange Peels Candied | 
Oranges Preſerved 
Oranges Preſerved Pertugal we... 
Pronge water 
yl of ſweet Almonds a 
tht of Violets RT 
X of Apricors P, $116 % AR } v* My 
Paſt of Cherries nid1yfed {8 


* 31) © 
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ph PFi't of Coy ER ESC 4 - 
1 Fill of nine OO OR OG 
..6 - yes \ 3113332 a DIL Rgy 

+ Fatt of Tender Plums Yu NO 
1;# Paſt of V iolets quo yas "6t 
2 |; Peacbes Preſerved 6} PIO De - 
93 Pears or Plums to Candy © © Des b 
£ Per filme for Gloves pY2 x __ 
85 Pippins dryed ets $/ +3, 06 

Z Piypins Preſery'd green oy | [4 

s Pippins Preſerd red SY '-* OF 
44  * Piypins Preſerv'd white | I + 
27 Plague water WO. 10Zz 
aJ Poemecitrons Preſerved ON... 
24 Pomander to make ds We 


Pomatum to make 


Tr [ # 14% "ns 

FoÞpy water "oy 
nce Bieket CI OY 

Purſlain to Pickle | 


oy I 
u- RIAQQ1DINGL F2106h 3 
iddany of Cherries Ono 0G 
iddany of Plums wn G — 
b i . SY 3 
uiddany of . Quinces . : ; 5 "SO 


ves Perfumes NN P11 2623; 
, YSiD WT SYMRYU 
uince Cakes a $a 
* : 0 360. 
uince Cakes clear Regen," r04 
vince Cakes Red Fe 103 
HCE Cakes white — 


NE 
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DOvince Cream {63 42ts dl Jo 19d BR, 
DRinces Preſerved Red am 01 3h) rate 
Deinces Preſerved IWhite $93 1 Tug 
Dainces to P;ck/e 14A )o rh2 
F R. 33uin LIL KLIITY 
Raxberr) Cream $1%W 114) B9 
Kzesberry wine 6-947, Hot ine es 3 17 
RaſpicesPreſerved 1:99 6, ho 3214 19294 
Rai Currans Cream bt 10} 21% 12 9A{/ 
Reg and white Curdns Tick! el. dur £1 444g 
Rach Cerdlial pl th; 91 UG, 
Kee leaves Candyed v.44 ho 419, 
Kofemary water 1 1-875110 To quaP 
Roſemary Flowers Candyed omni to 445. 
Refes Freſerved who!e (94 ral Io 429 
Rati Solis to make Maa) 6 qup? 
Refe V inegar ere ig 44460 to exm[e 
Zys water £\4 \ 26 
S. 0914 Cure 
Sig C ram $2 \ tt 15 Boe 
Spirit of Ambergreece 43410 Td 130 
Spurit of Havey | » 12s 
Sprrit of Roſes 211i wil 12 cage 
DreStephens wat 464-119 ho QUE 
Steppony to make 15ile, to By” 
Strawberry Wine | 144948 10 487" 
Spets out of Cloaths tall \o qFge 
Sugkets to make ) UTAS \'3 aq? 
TIO! of green Wainutg £+\0./ fo 468% 
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Silt kets of Lettuce ſtalks 1241.3 mg} 
Sig ar Cakes to makes +! thigh i IG 
Sugar I each $40 e915 lt] 14209 
Sagar of Rojes 231 07 62210 
Sugarplate to make 27 
$1 feit water $8; 64. 
Sweet Cakes without Sugar WEE - 
Sweet Meat of Apples VESL 21:30% 
Smeet bags for Linnen "17 8B 
Syllabub to make: : | With Lon We! 
Symbel; to make 019 01 
Syrup of Apples YRS 153.4 
Syrup of Citron-PFeels HR EIITTE -> > 
Syrup of Cinamon ITYTS HT 
Syrup of Combrey | FOL 
Syrup of Cowſlips Z 5MvZ: 
S3#up of Clove- gil:y flowers | WE) -- 
Syrup of Elder 111.9 HY 
Syrup of Hartſhirn |, 33 
Syrup of Hyſop JLAUEL”". 
Syrup of Licorice err Prumk, fo 10g 
Sqrup of Lemons (2-1 {5 31m. 
Syrup of the Lungs nA buggy 
Syrup of Maiden-hair - $$$ 412112122 
"Syrup of Mints [9 0: (52 
Imp of Poppies  \UAircmt 140 Ugh 
Smmup of Purſlain: $1341.2 12 236 BE 


Syroep of Duinces 
Syrap of. Kojes '% 
7 21 7 SG; 


Y i. 01 12g 
1 10 112/066 
Syrup 


» AY we 4 
1.0 |, : ", 


| 
| 
| 
ſ 
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Swap of Sffpon, 1306 ke £92 3d 1! ,1P7 
KY q 


Syrup. for Shortwind SO Puts 
Syrup of Sugar Candy (7000 00 
Syrup againſt Scurvy 314 eurs 65 
Syrup of Violets q [ 
Sy#up of Wor mpood i nn bo ON A.18 
Syrup of Vinegar SETS a. 
$y5der to make 1425114 wihkanty)d bBS 
”ow of wine 4iv319 451 11; 441 %KO 
Trifle to make 1043 1 1945 F4 
Freacle water to ma'g (28400. 
1% V. 206% 
Uer juice to make $6148 
Uſyrebah to make a. wo gy 26 
W, 

Walnmit preſerved + + 1-$Z 
Walnut water IEEE « 
Waſhing-bails to make "1 vt a7 
Wafers to make a4) 47) 1448 


Baters again Conſumptions 40 ) 40) +1 J4 
Water againſt Fits of the Motben 14-20) 12.88 


. Wormwood wine ne 444 iy D143 2 4387 
Wormwood water ys \') 47 14:GY 
White Damſ1ns Preſer'd eats 5: 117 
White Leach of Cream 8,137 0} 1368 
White Mead 27 bw $90 A 40h th 
Whpt Syllabus. wb; 40) ih 
al 41491 Y 6} Jand 


The 
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, 
i + , Beautifying - w aters 0, LE  1n 
" 65 I . Angling. EI | 
5 A. 1319, Cove! ; 

A18 ; | Ch of the Foints bg +5 J} F23; 
[v8 A Ach or Pain "ny 1 vue 
BS Aa Capiendum Piſces 215 07 +2 9B. 
72O Ague in the Breaſt ria \s lg. 
$3; Agues in Childran : 121 
iF4 Agues to Crire $55 34 $1. 
v3.1 Another 1% IQR 

08h Another 130, 
+48 , Amber INCEEEET > 13 
\'26 Milom water to make #2. +! 30+; D4Js 

Bz. + 

3 Buck to ſtrengthen 94 42 1111924 129: | 
T5 Beits for Barhels 126 108. 
167 Brits for Breom- © 3! 11\2d-indaf6> 
FZ Baits for Carp or Tench- rr 22 ROS. 
4 Bits for Chub and Pigs > Prinyy 11126, 
128 Bwirs for Eels 1*%1i)5 28,1 *s 2444 kt» HATS - 
ST +» Bait for Fiſh all head SHATLICS ©..1 
{$4 Baits for Gudgoons "a8 torgar Y |}| 
1176 But with Gentle in, kin 0 ann 112g; | 
68 Bait for Perch "41.3 9 $5431 vr B0g> | 
194 Bait for Roch and Dace+ "3M vr 0gB | 
16+ . Bait for Salmon 13nlirnd 19x 
ink Bait for Trous: | 214 | 

Fo 
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Beauty water for the Fate 179 
Betuiiſying Ojntment a 1d 6 © *' -F%G 
Peuty water Approved oe 
Beauty water called Lic Virging & 7 Fr 363 
Bath for Ladies "139 
Bady to make Fat and Camty. **" «nM 01 oil 
Body toclenſe 2 I88 
Breaſts to make ſmall «188 
BlaJing to cure 190 1<0© 
Biting of a Mad-Dog 328 
Bleeding at the Noſe oſt WG 143- 
Bleeding of a wound SR 
Bloody Flux or Sc onuring 6135100 20 B44 


Black Plai fer for all Grief) b k wn 857 
hangs or Bri ills died Red for 'T ſling. 2295 


Breath to mak; Sweet ey pc. 
Ry cath ta SWeeten another | {vs EEE 
C4 
Carter to Cyre dt 3 E2Þ 
Canter it's Womans Break Pe f43 , 
Caps to fight for Fiſhing + atisr ay Rl 
Cement for Floats to Fijh 44.4 <1. LOAeA 
Childblains in Hends or Feet TT 
Conception to Procure I amt 05 5 a 1.1 ok 

© Coaſt fjonption to Cire MPRNNy rf 2 
Co: (78 to Cure Ry +.L26., | 
Corfial Tulip TORT LE En GS 
Cann 'to Cre 9900s M5002) oy ink 
Crainp to Cure "uy «> 


ani Y 
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Bunk for Scurvy 
Perf to Cure 


Deafneſs another hy +4 
94 ate Woſhibg batt : $2489 114,.Y ( 
Dentrifice for the Teeth MIASRS = 
D/inb to heal wounds 2% 13.3 314 £1 a6 
Drag je to Cure alry as 33$. 
Ape anather E, Ld PABTUCTE 2 33S 
Ears running 10 help 1179 bt 21s) 
Eagspaird 10 Cure - 60-h1l4 nn 2gyl 
Llefluary of Life N04 v%) ts nt 
Excellent Beauitfyer We 7 on Nee 
Extellem Beauty Water _—_— © $79. 
Excellent Complexion to Rrockpo #4 19/1) (higg? 
EtQbent Cardial LB EN 413 is 22S 
Epefent Salve. 0 1 A ark ir Q- 45 heh 
Excellent waſh for Beauty ©". 2392 
Eyes Bloodfhot mo Rs 
Eye water X ONE a 05G 
Fare. and Shin to clenſe xt." 
Fase.to make youtbful 

Face Freſh and Ruddy 

Fdte to Beaulify 

Fate'to make Fair 

Fag very Fair ++ 4: (awall ny vu 

Fage Pitted by Small Pox 

Face to Whiten 

hy © Illuſtrate | | 

Falting off Hair "44.4 01478 | 

F alitag' Sickneſs or Canuulſeons g1iuh \p4g"0 

F alding Sickneſs anther 214) $1190 

Feaverg or agucs m Children 43:).03 dihos) 


F allen te Ki# 
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Fiſhing Lines ts make 11293 
Fifhing Lines to unlooſe \- 97 
Firs of the Mother | 4 9t39 
Fiftula or Ulcer 1c 438 
Pits of the Mother, a Fulip- Lon 141 
Flowers to bring down 152 
Flwwers to Stay 352 
Fhes uſed in Angling, 219 
Flux Red to Cure 1243 
Flux white to cure » 143 
Freckles in the Face e's 6g 
Freckles and Morphew 172 
Gaſjcrign Powder to moke va$ 14h 35: mig 
Gout to Cure | a (4 
Gout, Lord Dennies Medicine wo RS 
Green-ſichneſs to Cure e368 
Green. ſickneſs a Powder "ISS 
Griping of the Guts 120 
| He. ALLY? 
Hand! to make White {1 4n 5 
Hands to Whiten 185 
Hands a ſweet water 191 
Hair to Curl 189" 
Hair 10 male Black 1 8" 
Hain to Increaſe $1 2 41 $8! 
Kain 10 make Grow \ 144 nÞGC\ 
Hairito grow Thick: 460; 
Hair to mabe Fatr 159 
Hair:to take away 'p6&<* 
Heagach t1 Cure - 192% 
Heati of the Liver vb co 
Heat: and Swelling in the Face- \1,7\h6G 
Heat or Worms in the Hand's 2844 
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Faundice Yellow to Cure Yin 93 129i 2n.eb 
Timpsſthune to break. Anh "1.4 $5128 
Isumed Face to Cure ith 441 1s Bye 
Tech or Breaking out | 5 .\2 c nanBgY 
Tech another F v1o7e, 04 i By 
2x KR. | 13%, 
Ce Kenrs Powder _ 7! 
Kings Evil r ve 12% 
Lat or Looſneſs | F31 
£1ps Chopt adJ 4 25 6 
” ; M. il 
Marks of the ſmall Pox . 17 
Aegrim or Impoſthume 14s 
Miſfcqrying to Prevent. 12% 
Atoift Scabs in ſmall Pdx (7 152 
Aforphew or Scurf | 11-766 
Mouth to Cleanſe * 'T74 
ot! N. of 
Nails Cloven 132 
Nail: that fall off 547 6) roaggy 
Neftrils Stinking 7 v1 oF 8G 
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Oyls of Fennel 147 
Oyt of St. Johns Wort LECS 27; 
Oyt of Roſes (a \ 9 193 
Oyntenent green | M24 
Oymtn:ent for Pimples 4:3 01198 
XY FE; TA LIRITNE 
Paſtsfor Fiſhing $2 3441 1" Op? 
Piles to Deftroy FT Hy 
Piles aſter Childbirth *Fg3+ 
Famples in the Face IBUBM x58 \ 
Fimples another. bes 0114! gh 
Plague to Cure 123, 


Pre Water 


0 OO OO AY oO Hs ee ts 


FE Th6 Table] 


Plemriſy to cure 12s 
i Potkboles in the face »iorny 91 \pey 
Poratum to make 12s 145.9 21 pIPp 
| Power for Green- Sichneſs oo 126m Why 61 oy & 
| 3% R. '? bz "IR a 19 
| Red Face 4 487 
* Redneſs of Hands and Face '2a) $5 OM y 53" 
| Redneſs anther | . 3 x6 
Rich Face 2 99.2 1 g'96 
| Rheumatich Cough 01 Te 
Righers in Children 12 1) gg 
Ringworms in the Face 185 
| at 4 my; > 2% 43 33.00 
Shratica > 4 124” 
Sparvey ro Cure $48 35 nd Vggg 
Srarvey 4 Drink gt $03 16, py 
Seerecs in Angling : dir v8) '366 
: Shingles to Cure '62, 18] 726 
ll to Clear . 20.4 3%) Gy s 
Shirf to whiten «11 | '* 58; 
Skis to ſmooth 8 £2.00! Wap 
Shin-white and clear 12.01 at 
Swift Bath for Ladies. 9. 3 0954.4 2% yt” 
She'Preafts to Care kt KY RS, 
Shutting of Blood NATOTO 751 
Spiten 10 Cure 7 14D 514 2s 
Syramn im the Back: 7 ric Wink yg 
Sanling Breath iR LOL ILL 31758. 
Sith in the ſide SESTILITE 4; Pp? 
Stench wnder the Armholes 18. 6!) 12. 
Stone ard Gravel | 2498 
Sunburn to take away. 4 ans) of X 
Swweirg Fits. (11,91 Chr ab 
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; pd0e Feeyh to makr white 
\ oo ry Te&h to hill worms in them 
$188 Teeth white as Ivory 
187 Teeth in (h.ldren 
TP?) Tax þ ach to Cure 
44 '5L | Tertzan Ague 
440 TIVs to d- aw out 
WY 1mpany to Cure 
ph | Toflcck to Cure 
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2 Unguentum Album. 
ED wy 
17t th in the Face 
"332 Waſhirg- ball to mals 
479 Ker Jo Eye ſight 
"366 | for Zyes 
538 Wa fo for Sore- Eyes 
'F s mn the Eye 
4 FB; ' Cy to Cure 
ot Nillombics water 
Tt ing to help 
vas C and Flegm in Children 
433. } aman in Travail 
F344. an ſoon deliver d 
5 ITFY ms in Children 
329. = am 
SY arms to cleanſe for Fiſh! 
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Lmond Cream 

Almand Pudding 
Almond Tart 
Applepies to Fry 
Arfichoaaks Fryed 
Artichoak- Fye 
Aſparagus allthe Tear 
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Baton Tart 
Barley broath 
Beef Paſty like Red Deer 
Beef to keep ſweet 
Beef to Stew | 
Bebf to Stew French Faſhion 
Black 7uddings 
Birds to Srew 
Bitker bread 
Bruwn tender 
Breams Stewed 
Breaſt of o_ Stewed 
Brbaft of Veal Baked 
Biltfer to draw for Sauce 
Black Sarſnet to waſh 
Beks and Bodice Embroidered 
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Calvesfoor Py 
Cabvesfeet Baked 
Calvesfeet Roaſted 
Cabves-Head Baked 
Cafon or Pullet boyled 
Capm boyled with Sage 


Capon with Sparagus 
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Capon wh - %, FRE 
Capon #1! 0710 +18 : "ih a8 


Capons or Chickens Compaynded. 


Carp Pye 

Carp to Stew 
Cheeſcakes to mabe 
Cbegſe freſh to make 
Chine of Beef Powdered 
Cherty Tart 

Chichen Pye 

Chacks of Veal to bake 
Citron Pudding 
Clouted Cream 

Cads head to Dreſs 
Codling Tart 

Cocky or Larks to boy! 


Cuftards to make 
Cutd Cakes 
Colokred Silk to waſh 


Dariſon Tart 

Fo Marrow 

Diſt of Meat of Herbs 

Patch Pudding 
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Doktle Tart 
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Excellent Minc'd Pies ;: 306 
Egger buttered on Toafls © to ro tb 
£&el Pie with Oyſters TEWTAK - HOC 124 
Eels to Roaſt \\0 nd 30 AR 
Engliſh Portage >. x Son 
Excellent blach Puddirgy 10. 12 
Excellen white FER Lee ns k 218 
Feaſan Stew:d Cos, 
Fine Pudding © Ar 7 \ 1239 
Flounders to boyl "1 MPS «27:9 
"Blounders Stewed "73, 2h 
French Barley Poſſet (007% © 
French Pottage or Skink DI 4 
Fricacy of Chickens of nuatthd 
'Fricacy of Rabbits OS: 2 
Fricacy of Veal LS FOeRY | 
Furmity to mabe EY ge: LOTS 
Fillet of Veal ftuſt : 
#heentine fo make | A dy 

2F oo/ to mabe ”y ; | : Wy 
Fiicacy of Patridges 9 


IPlerentine of Sweer-breads > & > 
French Puffs with Herbs _ iS way, 
*Fbirentine of Spinage T* © =Y 
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Gooſe to bake enigts bt 3. hat 
Gqſeberry Cream 212 $1 Band 

; Grand Sallet SIS k Wot 248 
; Green Sauce v.", RIRON TD T's ks 
* Gaoſeberry Fool yy v. 2 Fi 243 
* Guammon of Bacon baht HE SIDEE "I $ 
” Garner or Roach boyld 6 i004 1%D ate 
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Hragit Pudding 
PMrunch of Veniſon bryid 
37:#nch :f Veniſin roaſted 
F/rye to roaſt 
H-Tþ if aCapon 
"a Jeni 
Herring Pye 
FHetchpot ro mabbe 
Hedgheg Pudding 
Hare to babe 


Heſh of a Duck 
it; 
Tralian Pudding 
pi to make 
I of Ling babkt 
þ ſpots out of Linnen 


Lamb hb Pye 


t eg of Pk broild 
Jim Candle 
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Atg of Lamb Stew'd 


Le eg of Mutton French way © 


Laces and Points 10 cleanſe 
M. 
Made Diſh of 4pples 
Mallard 16 Stew 


| ' Marrow Pafties 


Marrow Puddings 
* Medlar Tart 

nc'd Pies of Eels 
Mutton Carbonado'd 
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Gm 19 73 
Nemts Foot Fye W249 2g 
Neats-Tongues 11 dry OILS Cp lebb CRORITS 62 
Neats. Tongue Pye war (940d 361 kalytd uy 29 
Neats- Tongue Fryed LG ban MN 91 a4 4 
Neats-Tongue and Vdder | © 

| O. q21bay't iny *72 
Oatmeal Pudding » FUL ord 
Oyfters to Pickle | 293 
Orangado Pye Ou 4,56 
Offer Pye WA vt 
Offers to Barrel £9417 v1 11 £44 
DOfters zo broyl v1”51% v3, 4 
Olives of Beef Stewed wikkes 42 4 
| P. UE» 310 
lll to mabe mT 43 
Paſte for all Tarts 235213 HaaD 
Pear or Warden Pye MG $1197 theta 
Perches to boyl F< $1 Thi 20 1, 


Piz 10 bake ; Va 111 3 2 
Pig to Souce SONS LEES 7% F 
Figeon Pye to make | 3 


Ficherel to babe vo. 11:5 © 
Pippin Pye | m2 H2IVY by 4 
\Polonian Sauſedges LY9T%Y " 


Patage of a Capon dark 63 14110" 
Pudding to Bake 74% wot 
_ Fading of Rice 699% 1 to! 3} 43; 


| Pudding of Hogs-T rvey > (53 

Pff- P afte to make 2 be ud. V4 16} "2 oe 
Pig- Pye - my 61 "oh 
Pork Py e 8 14" 2 IF; Y ; $ 
Puddings Fryed \ hon, 1:46 Df 
Pike ro Stew 4 abs D340 A to 14s : 
Prgeons boyl 'd with Rice - eliCetin 
Fear-Puddings bylyed ins.) dab vw Ez 
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Pancakes to make 


4 ive Apple Tart 
z2 ; © ng French- Barley 
al Pegeons boyled the Durch way 
6p "Fans to Waſh and Starch | 
2 Bnoking Punding 
| ce Tar 
3 Ain e Tart n 
5 bbirs 1 to Hifh 
a ron ro 4/0 
A "Rabbits to Stew 
24 Kore Broath 
24 ay: e Pudding 
LO ce Puddirg 
"2 WF Rice Tart 
7 Fe Beef Fickled 
$ bit with Oyſters 
2 3 Rabbits to Fry 
3 "Rare Fricacie 
Y Ramp of Beef Stewed 
2 Fllet of a cold Hen 
Salles of Green- Feaſe 
s Solmon to boyl 
= Sack, Poſſet to make 
rs foe for Mutton 
Pp. e for Pidgeous 
4 Sake for Turkeys and Capons 
| Saxce for Wild- Fowl 


$ Sauſages to make 
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4b to Broil 
Shaulder of Mutton and Oyſters 
| S iſh Olio 
+: Sparrows and Larks boyled 
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